The Things Josh Back Fried Everything % Turkeys I Have Known 
Carried Home From Iraq \ at Richie's (And Wish I Hadn't) 

by S. D. LIDDICK m by J. KEVIN WOLFE % by STEVE KISSING 



m by J. KEVIN WOLFE 



IP " 

if 

RP07 




L 



of the 





2009 Cffl 



Arcade u 




111 



^estroom 



DogTra/ ner Ney 



Loca,8e - 255: 

1168 8 arM/fc vahD , 



ted 



139 of Our 
Favorite Things! 





®9>(3 



THE FUTURE OF TOWER PLACE MALL 



by BRENT DONALDSON 
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Write a letter to Santa and 
help make wishes come true. 

Beginning November 6th, bring your stamped letter tc 
Macy's, addressed to Santa At The North Pole, and 
drop it into our special Santa letterbox. We'll count 
them up, and for each letter received, we'll donate $1 
to the Make-A-Wish Foundation® up to $1,000,000. 
We'll then deliver them to the Post Office for mailing t 
Santa, and together, we'll collect a million reasons to 
believe. To learn more, visit macys.com/believe 
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JAMES FRFE 

JEWELERS 



9555 Main Street, Montgomery, OH 45242 • 513-793-0133 
3100 Far Hills Avenue. Dayton. OH 45429 • 937-298-0171 
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STATIONERY 

WITH STYLE 



FINE STATIONERY 



UNIQUE GIFTS PEN AND INK PROFESSIONAL LUXURIES BABY AND WEDDING 




Friday, November 27th (the day after Thanksgiving) 

6:00 PM • 9:00 PM 

Join us for the annual tree lighting on Hyde Park 
Square. 

Thursdays in December 

6:00 PM - 8:00 PM 

Extended holiday hours for after-work holiday 
shopping. 

Free gift wrap services on in-store purchases. 

We will be open until 3:00 PM on Christmas Eve. 
Closed December 25-27th. 31st and January 1st. 



Store Hours Poeme of Hyde Park 

Mon-Fri 10-6 3446 Michigan Avenue 
Sat 10-5 Cincinnati. Ohio 45208 

Sun 10-4 513-321-4999 
through Dec 2Qth www.poeme-online.com 
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Your holiday getaway doesn't have to be worlds away. In fact, it can be as close as a 
hop, skip or sleigh ride away — at Belterra. There's shopping for your loved ones at the 
boutiques. Or give yourself the gift of me-time at Beleza Spa and Salon. Gather with 
your family at the acclaimed Jeff Ruby's Steakhouse for a festive dinner, or with your 
friends at our thrill-a-minute casino. 



Special packages start at $100 per room — including a $100 resort credit, good 
for dining, a spa visit or shopping. But hurry. ..like all good things, this too will come to 
an end (offer good from November - February. Mention code STAY LONGER). 



For reservations call 1.888. BELTERRA. 
EASY TO LOVE. HARD TO LEAVE." 



Save time. Take 1-71 to Exit 55. 



Must be 21 oi older Must be a myebotea ** rnefnoer $;00 rate avertable lor Sunday- Thursday onry Offer vafcd for ctasaic room only PacKagae avatfaete tor higher room rata* on weekends stdi nclude (100 rvsort credn. Based on avaUbdity Excludes holidays 
$100 ct*cM must be used on that stay and cannot be used for alcohol, gratuity, gam-no.. o> to purchase the room package Certain raatnctwns aopfy Management rvearaa the nght to cancel or modtty this promotion with prior written notification and approval from 
tGC. For help with a gambling problem, cafl t -800-994-8448 1 2009 Pmnada Entertaavnent Hx AH rights reserved 
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You can have them both! 




Nordstrom Rack 
Now Open! 



Whole Foods • Sur La Table • Chico's • Origins 

• Joseph-Beth Booksellers • Old Navy • 
American Eagle • Ann Taylor • Anthropologie 

• Banana Republic • TJ Maxx • Coldwater Creek 

• The Gap • Bankhardt's Luggage & Gifts • 
Eddie Bauer • Jos. A. Bank Men's Clothier • 
Lane Bryant • Motherhood Maternity • Claire's 

• Yagoot • William Effler Jewelers • New York 
& Company • SteinMart • DSW Shoes • White 
House/Black Market • Huntington Bank • The 
Walking Place • Allen Edmonds Shoe Corp. 

• Starbucks • The UPS Store • Fawn Candy 
Confectionery • GNC • Pump Salon • Ritz 
Camera • LensCrafters • The Children's Place • 
Third Federal Savings & Loan • Yankee Candle 

• Talbots • Boston Market • Buca Di Beppo • 
Buffalo Wild Wings • Don Pablo's • Donato's 
Pizza • First Watch • J. Alexander's • P. F. 
Chang's China Bistro • Longhorn Steakhouse 

• Max & Erma's • The Pub at Rookwood Mews 

• Potbelly Sandwich Works • The Rusty Bucket 

• AT&T • Mitchell's Salon & Day Spa • Bed Bath 
& Beyond • HomeGoods • Norwalk Furniture • 
Pier One Imports • Smith & Hawken • Supercuts 

• Gap Kids, Baby Gap • Hallmark • Stride 
Rite • Apricot Lane Boutique • Salon LA • 
Shoe Carnival • Factory Card & Party Outlet 

• Gamestop • T-Mobile • Victoria's Secret 




Give the Gift 
of Rookwood this 
Holiday Season... 



...with the 
Rookwood Gift Card! 



Valid at all 75 Rookwood 
Commons & Pavilion Shops 
and Restaurants 




ROOKWOOD 



For purchase information call 513 241 5800 
or visit www.ShopRookwood.com 

Exit 6,1-71 & Edwards Rd. 
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CHRONOM AT BOI 



Breitling has built the chronograph 
par excellence 

A perfect fuselage, an exceptional engine: Breitling has 
launched a highly exclusive instrument set to establish itself 
as the benchmark among mechanical chronographs. A strong, 
unique and quintessential design. A stunning presence on the 
wrist through a blend of power and elegance. An authentic 
luxury gem crafted with extreme care for detail and finishing. 
Built to provide maximum sturdiness, functionality and 
efficiency, the Chronomat B01 is tailor-made for devotees of 
fine mechanisms born to accomplish great feats. 
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This top-notch model is powered by Caliber B01, a selfwinding 
chronograph movement entirely developed in the Breitling 
workshops. A reliable, accurate, high-performance motor 
endowed with an original and innovative architecture - and 
chronometer-certified like all the brand's movements. Refined 
aesthetics and raw performance: with the Chronomat B01, 
Breitling has redefined the mechanical chronograph. 




Stafford Jewelers 

Kenwood Towne Centre 
513.891.5200 
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WWW.BREITLING.COM 
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Glendale Place Care Center specializes in providing a unique 
blend of quality care and life-enriching services that allows each of 
our residents to live in comfort and dignity. Our multidisciplinary 
team is experienced, caring and compassionate. 

• State of the art rehabilitation services - physical, occupational, 
speech, and respiratory therapists 

• 24-hour skilled nursing care 

• Specialized services for the memory-unpaired in Shelter Pointe, 
our self-contained unit for all stages of dementia 

• Complete medical care - including cardiac, IV therapy, pain 
control and nutritional management 

• Medicare and Medicaid certified 

Glendale Place Care Center offers outstanding skilled nursing and long 
term care services tailored to meet the needs of each individual resident, 
addressing care requirements and estabUshing realistic goals designed to 
maximize independence and functioning. 



GleN^ale 

<S V\] CARE CENTER 

Place 
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779 Glendale Milford Road (one mile west of St. Rita's) 

Gall ns at 513-771-1779 or visit us online at 

■ 

www.glendaleplace.com 
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THE BALLAD OF 
CHUCK AND LISA 

Back in the day, Chuck Cleaver 
wasfrontmanforthe AssPonys, f 
a brilliant little band. Now he's ' . 
in a band called Wussy, and the. 
music that explodes out of his 
fractious relationship with part- 
ner Ljsa Walker is* nothing short' 
of genius. But at 50, is his life a; 
boho idyll or a garden-variety 
• mess? Odds are, both. 1 { 

| BY JASON COHEN 

THE WAR INSIDE 
JOSH BACK'S HEAD 







Hungering for falafel made fresh? On the prowl for the 
purrfect cougar bar? Desperate to recover your digital 
pics? Let us help. Whether you're in the market for 
killer eyelashes or a shreddin' guitar, our annual Best 
of the City list is stuffed with sublime secrets, weird 
discoveries, and wonderful options. 



BMW 2007 




bmwusa.com 


The Ultimate 


1-800-334-4BMW 


Driving Machine 



Some companies run ideas up the flagpole. 
We run them down a racetrack. 




Introducing the most powerful BMW Nor did it lead us to an Advanced Braking the all-new Coupe are borne of our singular 

3 Series Coupe ever. Corporate kowtowing System that bolsters safety by anticipating goal as an independent company: to let 

didn't get us to a 300-hp inline, twin-turbo sudden stops before they happen. Even great ideas live on to become ultimate 

six that is more powerful yet fuel-efficient, the stunning, more aerodynamic lines of driving machines. 



©2006 BMW of North America, LLC. The BMW name and logo ate registered trademarks. 



Photography by Tim Yootz 



The perfect balance of sport and luxury - my BMW 328i continues to impress me every day." — Sarah Damron, owner of a 328i Convertible 



A runner's first steps onto the pavement bring a sense of joy and eagerness for the run ahead. Being 
one with the road becomes an understatement - the legs just move where the pavement leads. 

Sarah Damron, a "Hyde Park Runner", explains that the satisfaction she feels running is comparable 
to that of driving her BMW - "running is something I've come to enjoy the past few years. When I 
step out for a run, the first steps are the most exhilarating, looking forward in anticipation for the 
duration and experience of the run. After training for a few years, my body has become accustomed 
to the movement and my muscles to the hardness of the road. It may sound silly but driving my 
BMW bnngs a similar feeling - the design and construction of my car was built for driving. The way 
it handles and responds to the road is incredible - the 3 Series truly shows the years of driving 
experience that BMW has put into all of their models." 

Sarah, a Financial Risk Analyst for a local company, has lived in Cincinnati for 3 years. She enjoys 
the hustle and bustle of the big city and the small town feeling of Hyde Park where she loves to run 
and play tennis. When it came time to purchase a new vehicle, Sarah was truly in awe at the design 
and performance of the BMW 3 Series Hardtop Convertible. Since this was her first purchase from 
a dealership, she knew she wanted to go to The BMW Store. Sarah kept in mind the advice she had 
received from others - that The BMW Store is not like other car dealerships. Her expectations rang 
true and the experience at the Store "was and continues to be incredible." 

At The BMW Store all of our employees have passions in life, sports, family, talents and cars 
especially. Each Advisor at the Store knows the importance of a balanced and solid persona. We 
can help build and mold a vehicle for your personality and lifestyle that is uniquely you. Stop in today, 
you'll see what people are talking about when they say it's not just another car dealership! 



1-800-653-6071 

www.bmwstore.com 



6131 Stewart Road 
Off 1-71 North Exit 10 

5 minutes from the Kenwood Towne Centre 




theBMWstore 



2009 BMW 
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The Ultimate 
Driving Machine 



One visit and you'll see why we're the Central Region's #1 Certified Pre-Owned BMW Center 
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Contributors 

Letter from the Editor 

Feedback 

Fronttines 

Mall things considered BEING THERE 
Jamie Cobb, UC dance team captain DR. 
KNOW Your QC questions answered 
WHAT'S happening Holiday 
Follies at the Taft Theatre. Christmas in 
Lebanon, a Luc Tuymans retrospective 
at the Wexner Center HEALTH DEPT. 
Bugged out MUSIC The All Night Party 
is a band booster DIPLOMACY Our 
international gift exchange 

Radar 

NECESSITIES Fur and feathers 
THE ADDRESS William Resor's 
mansion. Clifton DEVELOPMENT 
WATCH The Ficke Park/CPS land swap 
INTERSECTION Ludlow Avenue. Clif- 
ton FASHION EXPORT David Meister 
is all over the red carpet ESCAPE 
Where to get your jolly on 
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Departments 

ODD MAN OUT 

Abusive bosses, cruel clients, and 
assorted 9-to-5 jerks I have known 

FIRST PERSON 

A welcome home 



Dine 

DINING OUT Green Dog Cafe. 
Columbia-Tusculum WEEKNIGHT 
Walt's Barbeque. Colerain Township 
FINE DIVING Richie's. West End 
SECRET INGREDIENT Grilled 
cheese ANOTHER BITE Gourmet 
memories RESTAURANTS A 
selective guide to the dining scene 
around town 
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Calendar 

OUT OF TOWN Barbie fashion at The 
Children's Museum of Indianapolis MU- 
SIC The Rockettes at U.S. Bank Arena 
ART Marilyn Minter at the Contemporary 
Art Center O&A Jazz pianist William 
Menefield LISTINGS December events 

The Last Detail 

Celebrity meltdowns we hope to 
never witness 
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COVER: Hifttidtkm by Jude Buflum 
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NOW MOBILE! 

Check out 351FACE.com on your 

iPhone or other mobile device! 



Happy 
New 

You 



Start the New Year looking and feeling your 
best with a treatment by Dr. Jon E. Mendelsohn 
and Advanced Cosmetic Surgery. 

Financing Available. 
GIFT CERTIFICATES 

Not sure what to get your loved ones (or yourself) 
this holiday season? Our gift certificates are good 
for any procedure, from facials to facelifts, and 
are available in any amount. 

UPCOMING EVENTS 

Botox Brunch - December 11 

Filler Event - December 14 

Save 20% or more off your treatment! 
Call for an appointment. 

/ Jon E. Mendelsohn. M.D., F.A.C.S. 

Advanced Cosmetic 



SURGERY & LASER CENTER 



(513) 351 -FACE (3223) • www.351FACE.com 



Pure Cincinnati 





Eastside...Westside. There's a side to Cincinnati that's unmistakable. We have our own style - Cincinnati Style. 
And that makes Gold Star Chili part of the fabric that makes our city so unique. Fresh, local ingredients from hometown 
companies. A neighborhood tradition. We're Gold Star Chili - The Flavor of Cincinnati. 

Visit us at goldstarchili.com, chilitownusa.com, and on facebook at http://tinyurl.com/GoldStarChiliFanPage 



and Proud of It. 




The Flavor of Cincinnati 
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Highlighted stories from this 
issue PLUS Online extras at 
www.cincinnatimagazine.com 



Subscriber Access Code 

To read our Best of the City cover story online, 
you'll need this month's access code: AWARD 



Web Exclusive 

Read all about the Best of the City (page 76), 
then go online to download a handy index — including 
contact info — for each and every Best. 

On our new galleries page you can see outtakes from the 
November cover shoot, Donna Covrett's step-by-step 
guide for making butter, and more. 



CatchUp 

Before the women's Crosstown Shootout on December 6, 
former Muskies Nicole Levandusky and Taru Tuukkanen 
will be inducted into the Xavier University Athletic Hall of 
Fame. Levandusky and Tuukkanen were seniors on Xavier's 
2001 women's basketball team, which reached the Elite 
Eight of the NCAA tournament and ended their season 

with a 31—3 record. Read more about that season in 
Amanda Boyd Walters's story "These Are the Big Girls," 
from the June 2001 issue. 

cinclnnatimagazine.com is your source for: 

» Archives of past Cincinnati Magazine stories 
» Searchable shopping, restaurant, and schools listings 
» Our exhaustive online calendar 

Speak Up! 

» Subscribe online 

» Get in touch with our writers 
and editors— click on Contact Us 




Alesha D 
Little 



Contributors 



This month, Associate Editor AIESHA D. 
LITTLE revisits John and Yeamata Kollie, 
refugees from West Africa she wrote about 
in December 2007. After her original story 
appeared, she discovered the family had 
been approved for a Habitat for Humanity 
home, which prompted her first-person es- 
say "Home of the Brave" (page 70). "I'll let 
you in on a little secret: Writers aren't always as callous as 
some make us out to be," Little says. "I'm drawn to people like 
John and Yeamata — people who persevere." 

^^^^ With the Cincinnati-based indie-dar- 
,^WT^L ling band known as Wussy, we have what 
:f JU£ m| amounts to a second act for former Ass 

X jM Ponys frontman Chuck Cleaver. This time 
1^^^^ around, Cleaver has an equal songwriting 

^^^^^^ and performing partner in Lisa Walker, and 
Jason Cohen tne j r relationship has both denned and sul- 
lied the band's Next Big Thing status. Contributing writer 
JASON COHEN chronicles the drama in "The Ballad of 
Chuck and Lisa" (page 98). "Conflict is story," Cohen says, 
"and with Wussy you have that tension." 

On December 21, 2004, at a United States 
Army base in Mosul, Iraq, a suicide bomb- 
er detonated himself in the chow hall. The 
blast killed 22 people and injured dozens 
more, and though Middletown High School 
graduate Josh Back survived, he came home 
a completely changed man, as S.D. LIDDICK 
explains in"The War Inside Josh Back's Head"(page 102). "I 
went to Iraq to tell the stories of common soldiers and Ma- 
rines and Josh was a common soldier with an uncommon 
story," says Liddick, who met Back while embedded with his 
unit. "Josh has faced down combat demons with uncommon 
valor and I applaud him for it. But he's only one of thousands 
of soldiers whose sacrifices have gone unheralded." 

The rise of Web-based shopping. The worst 
recession since the 1930s. A downtown lo- 
cation isolated from street traffic. These are 
all factors in the downturn that Tower Place 
Mall has taken in recent years. But a handful 
of new shops and plans for some unorthodox 
tenants could offer a glimmer of light at the 
end of the skywalk. For "A Mall and the Right Visitors"(page 
31), illustrators PETER AND MARIA HOEY used their con- 
siderable talents to render the beleaguered mall."I wanted to 
bringacross the beautiful exterior of the landmark building," 
Peter says, "as well as show some of the new things going on 
inside." 




S.D. Liddick 
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Located in Hyde Park, The Summit is Cincinnati's only private, independent, Catholic, coeducational, PreK through Gr. 12 college preparatory school. 





TUDENTS 7 OF THE SUMMIT 
COUNTRY DAY SCHOOL CLASS OF 2009 



EARNED OVER $13 MILLION 
IN MERIT SCHOLARSHIPS 

18% were recognized by the National Merit Scholarship Corporation 

9% ARE NCAA DIVISION I ATHLETES 

2 students received full ROTC scholarships to Georgetown & Virginia Tech 

3 ARE ATTENDING CORNELL UNIVERSITY 

Students are attending Columbia, Penn, Boston College, 
Boston University, Penn State and one student is attending 
Johns Hopkins, with a merit scholarship as a pre-Med major 

2 enrolling at the School of the Art Institute of Chicago 

Two students with full engineering scholarships, one to the University of Virginia and another to the University of 
Louisville • One graduate received Davidson's most prestigious full scholarship, and another was one of 20 students 
nationwide receiving Indiana University's highest honor • An Evans Scholar (full tuition room and board scholarship) 
attending Ohio State, with as many as 5 other Buckeye's, including a Macy's Scholar • Three Michigan Wolverines 
whose friend^nin will bp tested every September with the three Notre Dame Fighting Irish • An Eagle Scout attending 
Denison with 3 $150,000 merit award, an engineer attending Case Western Reserve with a $60,000 award, and an 
entrepreneur attending University of Missouri with a $51,000 award • Graduates receiving admission and awards from 
fine institutions as close as UC, XU, Miami and UD and as far as Stanford, Seattle University. Arizona State, Queens 
University, Auburn and the University of Maryland • Our students were admitted to American, Butler, DePaul. Elon, 
The George Washington University, College of the Holy Cross, Houston Baptist, Holy Family, Rose-Hulman Institute of 
Technology, Southern Methodist University. University of Charleston, Ringling School of Art and Design, University of 
Richmond. Rice. Oberlin, Marietta, St. Louis, Wash U, Loyola. Miami and University of Chicago 

The Summit's Upper School currently has a waiting list for the 2009-10 school year. Upper School applications for 
the 2010-11 school year are being accepted. Admission is competitive and space is limited. Merit scholarships 
and financial aid are available. We invite you to learn more about The Summit experience by calling 871.4700, 
ext. 261 for information and to schedule a personal tour. Visit summitcds.org. 
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7th Annual Interior Design Awards 

The Portfolio of Winners showcases this year's 
best residential and commercial design. 

108 Mamie's Picks of the Month 

A peek inside three private retreats from 
Interior Design Award-winning projects. 

110 Q & A: Dr. George Skarmeas 

Meet the architect at the helm of Cincinnati 
Museum Center's building restoration. 

On the Home & Garden cover: The Buggy Works 
by RM Interiors and Switch Lighting. Photo by Josh 
Beeman Photography. 



SPECIAL ADVERTISING 
SECTIONS 12.09 



"LINDNER CENTER 

M 
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THE LINDNER CENTER 
QUARTERLY REPORT 
Exciting new therapy is available for 
patients with cryptogenic stroke. 
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HOLIDAY GIFT GUIDE 
Warm up with a story about nature's 
ultimate holiday gift-winter bird- 
watching. Then find a perfect gift for 
everyone on your list. 



CORRECTION: 

Five Star Wealth Managers 
(October 2009) 

Daniel Petty is a Financial Planner at 
Primerica Financial Services. 



ON THE WEB THIS MONTH 

www.cincinnatimagazine.com/home garden. 
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The 7* Annual 
L th Interior Design Awards 

Find more photos of the 
winning projects online. 
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INTERIOR 

DESIGN 
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BIRD 

ENCOUNTERS 



Bird Encounters Contest 

Got a great bird story? You could win a deluxe 
bird-watching starter kit worth $250 from Wild Birds 
Unlimited in Montgomery. Learn bird-watching ba- 
sics in our Holiday Gift Guide Special Advertising 
Section, then go online for the contest details. Enter 
between December 1, 2009 and January 31, 2010. 
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PHOTOS (TOP TO BOTTOM) WENDY SEIFERT/CLOSSON'S. J MILES WOLF. COURTESY OF RMJM 



We're growing, 
so you can too. 

Now with over 50 banking centers 
in the Greater Cincinnati area. 




We know that you're always looking for ways to grow, whether 
it's personally or financially. At First Financial Bank we 
understand better than anyone what it really takes to make 
growth happen. It's why, even in tough times, we continue to 
grow, row with over 50 locations in Greater Cincinnati. It's the 
same s nart and personal banking you'll get when you switch 
to First Financial Bank. So, stop in a banking center near you 
today to learn how we can turn our growth into growth for you. 
Now that's smart banking. 



Call 1-888-907-FIRST(3477) or visit bankatfirst.com/morelocal 



flRST 



Another step on the path to success 

first financial bank 
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Let us put your inner 
beauty on the outside 




EcoColors Hair Color 



Call today and make an 
appointment with one 
of our talented stylists! 



HOLLY GROVE 



DAI TON LANDERS 



MILLICENT LARSON 
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Get FREE Mobile Internet when 
you have ZoomTown at home. 



Introducing the 
WhyPayForTwo plan. 



Internet on your smartphone 

• Unlimited texting 

• Connect anywhere 

• Check email anywhere, anytime 

• Access popular sites like Facebook, Twitter and more 

• Play music and video 



Internet at home for 

• Connect from home 

• Get email 

• Browse your favorite websites 

• Speeds up to 5Mbps 

• 25GB of online storage and backup 



$QQ99 

/month 



V 



"Offer expires 12/31/09. Plan includes unlimited smartphone data and text messaging for one user and ZoomTown service. Voice minutes are additional. ZoomTown service 
includes ZoomTown Advantage + 25GB online storage. High-speed internet not available in all areas. Taxes and government fees are additional to the package price Subscription 
cancellation may result in an equipment charge. Certain restrictions apply. See store for details. 

Cincinnati Bell right here, for you. 

Call 513.566.9742 • ClickWhyPayForTwo.com • Visit our stores. 



Letter from the Editor 





0 you swear, curse, cuss, hurl 
oaths at the gods, and generally 
let fly any and all forms of blas- 
phemy, execration, and profan- 
ity? When the spirits move me, 

1 do. Let me make clear from the 
start, I was not raised this way. 
I was brought up in a respectful 

household where swearing was strictly verboten. Not only was it base and mean, it 
was a sin, which even as a child I understood held vast cosmodemonic implications if I 
was caught verbalizing a "bad word." But I was curious. Faced with a forbidding gram- 
matical Berlin Wall, I wanted to know what lay on the other side. So, secretly, I became 
something of a connoisseur of cussing. 

By the time I was old enough to spend most of my day out of earshot of my parents, 
I was an avid surveyor of the irreverent and profane. I used the words, too, but judi- 
ciously. By high school, things got a little less judicious. And by college, all bets were 
off. I was a hopeless blasphemer. I'm not particularly proud of this, but it's the way I 
am. If I had to estimate — and if Judgment Day ever gets here, I may have to— I'd say 

that six times out of 10 I employ profanity for comic ef- 
fect. But those other four times the source is pure, bilious, 
unquenchable frustration at the state of things. It's partly 
why I became a journalist. Journalists use a lot of words, 
so it was a natural calling, but they also tend be a pretty 
profane tribe. Plus, there's something strangely awe-in- 
spiring and, let's be honest, a little funny about seeing a 
grown human fulminate with such explicit force that they 
seem to be coming apart at the seams. 

In truth, swearing can be useful. It is one of the saf- 
est ways we have of grappling with reality, no matter how 
harsh or temporarily inconvenient. And is it fun? @#$% 
yeah! But there is a downside: Use the words gratuitously 
and they lose their power— their ability to, in a sense, 
heal. As we were putting this issue to bed, I noticed that 
we had more strong language than usual (for us, at least) 
salted throughout the magazine, particularly in S.D. Lid- 
dick's powerful story on Middletown native and Iraq War veteran Josh Back and his 
battle with Post -Traumatic Stress Disorder. After careful consideration, I decided to 
leave the words in (well, most of them), for the simple reason that the pathos — the 
truth — would be diluted. To cut them for the sake of propriety would do a disservice to 
the writing and to the reader. 

If you disagree, let us know. As for me, I'm trying hard to edit myself more. I've got 
a 3-year-old daughter, after all, and it just doesn't do to hear her open her mouth and 
suddenly repeat, with a certain twinkle in her eye, "God damn!" I've got my work cut 
out for me. 



Jay Stowe 

Editor 




page 102 

"The War In Josh 
Back's Head," 
by S.D. Liddick 
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WEAR have you been all my life? 

GET TO KNOW WEAR AT SAKS-CINCINNATI'S ONLY 
HOME FOR THE DESIGNERS WHO ARE INJECTING 
SOME SERIOUS FASHION INTO EVERYDAY LIFE 
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Feedback 

According to A Dictionary of 
Americanisms on Historical Princi- 
ples, Ed. M.M. Mathews, University 
of Chicago Press, 1955, a Bearcat is 
'a person who is superior in energy, 
strength, etc/ 



The Cats' Meow 

Dr. Know should stop propagating the 
myth about the origin of the name 'bearcat.' 
[October]. According to A Dictionary of 
Americanisms on Historical Principles, Ed. 
M.M. Mathews, University of Chicago 
Press, 1955, a Bearcat is "a person who is 
superior in energy, strength, etc." 
Ken Meyer 
Via e-mail 

No Apologies 

The Last Detail is always the first article 
I read in Cincinnati Magazine, and "Slash 
and Earn" [by Bob Woodiwiss, Septem- 
ber] cracked me up. Thanks for your 
spot-on satire, Bob — and no more apolo- 
gies to people who don't get it. Lighten 
up, folks! 
Carol Shea 
Hyde Park 

An Un-Lucky Step 

I am writing because I am appalled that 
you would publish such a wonderful article 
on the Gateway area in Over-the-Rhine, 
highlight "where to shop," and then ex- 
clude the one African-American— owned 
business in the area: A Lucky Step Con- 
temporary Furnishings. We've had far too 
many racially charged issues in the Cin- 
cinnati and Over-the-Rhine area to make 



such a blunder. I would strongly recom- 
mend that you do something to rectify 
this blatant act of discrimination against 
this black owned business. 
Mildred M.Gibson 
North Avondale 

Editor's Note: We have written about A 
Lucky Step numerous times — in the March 
2000 Intersection, the February 2009 Bar- 
gains package, and the September 2006 
Shopping package — so we clearly know that 
it's there. Leaving it off our "Retail Therapy" 
list in September was an accidental over- 
sight. 

Music Man 

The recent issue with the story of Philip 
Paul ["Keeping Time," by Larry Nager, 
October] was outstanding. It was the real 
story of a talented person and musician. 
Joan Lin Matter 
Downtown 

Correction 

After our September issue hit news- 
stands, we received a letter from Dr. and 
Mrs. John E. Albers, pointing out an error 
in that issue's The Address. "You pictured 
the wrong home," they wrote. The Alber- 
ses purchased the John Becker— designed 
Rauh home from the original owners in 



1965 and lived there for 40 years: "We 
have nine children who grew up there with 
enough room to live in and nine acres to 
roam. Bill Leonard, of the Contemporary 
Arts Center, helped us find the right fur- 
nishings. It was perfect for entertaining 
huge crowds and for our large extended 
family — often a crowd of 50 or more." 
So whose house is in the picture? That 
was John Becker's own home, Cockaigne, 
which he also designed. Unfortunately, 
Cockaigne was demolished in 2005. A 
photo of the Rauh/Albers house appears 
below. We regret the error. 




Write To Us 

Cincinna ti Magazine 
Carew Tower, 441 Vine St., Suite 200 
Cincinnati, OH 45202-2039 
Fax (513) 562-2746 

E-mailcmletters@clnclnnatlmagazlne.com 
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1HERMA TRU 

DOORS 

The Most Preferred Brand in the Business " 



Doors and entry systems are the gateway to your home. They define the structure and speak 

volumes about the people who live behind them.Thcy iet the tone for both the interior and exterior 
of your home. McCabe Lumber offers a wide array of options, styles, species, finishes and glass 
options - all of which combine to make the perfect first impression for your home. 



McCabe now installs your perfect entry. 



McCabeLUMBER 



the professional's advantage 



McCabe Lumber • I 1 8 Northeast Drive, Loveland. Ohio • Phone 5 1 3.683.2662 • Fax 5 1 3.683.0260 
E-mail orderdepartment@mccabelumber.com • www.mccabelumber.com 




every story has a bead" 



7 V2" of pure 
Christmas pleasure. 

A gift from Yelton Fine Jewelers will get "oohs" and "ahs" this 
Christmas. With gifts from $25 to $25,000, you can spend a 
little or a lot, and always get the right gift — even if it's for you. 

Brand new store. Brand new designers. Same old friends. 



4>YELTON 

V FINE JEWELERS 



1 



Shop with friends. Shop with Yelton. 



I yeltons.com | 

9263 Schulze Drive • West Chester, OH 45069 • 513-860-1750 
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A Mall and 
the Right 
Visitors 

Big-name retailers aren't 
coming back to Tower Place 
Mall. So, now what? 



BY BRENT DONALDSON 




"Some people get us confused with the 
cheerleaders. People think we are, like. 
Bear Kittens, or whatever." -Being There 



34 



"If you saw Col. Sanders dressed like St. 
Nick, wouldn't you have festive thoughts Q CL 
about the 11 secret herbs and spices?" 3 D 
-Dr. Know 



"One louse can produce up to 100 new bugs, 
which can produce a lot of uncomfortable / r\ 
jokes at the office." -Health Dept. *+U 
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FRONTLINES 



In 2007, the magazine you're read- 
ing moved its office into former 
retail space in the Carew Tower 
arcade, just around the corner from TJ 
Maxx and the rest of the motley shops 
inhabiting Tower Place Mall. These days 
it is not uncommon to hear visitors and 
citizens cast aspersions on the mall's fate. 
What you never hear — or at least I never 
hear — is a plan to adapt the once-crowded 
indoor retail village to the New Economic 
Reality. Big-name retailers like The Gap, 
Ann Taylor, and Banana Republic, which 
abandoned Tower Place over the past 10 
years, are probably gone for good. But what 
about the five new shops that have opened 
there over the last year — a.k.a. the worst 
economic downturn since the Great De- 
pression — such as Chicken Joy restaurant 
and an outlet store for the Vatican-sup- 
plying local tile maker Studio Vertu? Even 
the current owner of Tower Place, Long 
Island— based Northeastern Security De- 
velopment Corp. (NESDC), admits those 
shops won't save Tower Place Mall. The 
question is, what will? 

"That is the subject of seminars up 
and down the International Council of 
Shopping Centers," says Mayer Davis, the 
ebullient vice president of NESDC, which 
purchased Tower Place for $15 million, 
according the Business Courier, in August 
2007. Davis notes that retailers have little 
incentive to operate downtown when lo- 
cales in suburban "lifestyle centers"offer 
plentiful parking and access to high-den- 
sity residential markets. 

"I'm not sure that vertical malls in 
downtowns work,"he says. "Given the lo- 
cation of this mall, it might [end up as] a 
combination of the food court, a catering 
facility, a school, a community college, or 
some sort of museum." In fact, what Davis 
proposes is already happening across the 
country. The University of Wisconsin, for 
instance, is leasing former retail space for 
classrooms at The Grand Avenue Mall in 
downtown Milwaukee. 



Considering this urban retail sea 
change, Davis was shocked at the private 
and political blowback he received when 
NESDC allowed a (quite busy) dollar store 
to open in the former Gap space last De- 
cember."In this economy, we felt that there 
was a need for that kind of store," he says. 
"We were not trying to turn [Tower Place] 
into some kind of slum." Still, NESDC ne- 
gotiated with the store to end their lease 
agreement after two months following re- 
lentless pressure from downtown officials. 
Today that primo corner space is being 
used for .. . business and social events. 

Davis had earlier walked away frus- 
trated from talks with City Council when 
NESDC and City Manager Milton Dohoney 
proposed an ordinance to separate the mall 
property from the 10-story garage across 
Race Street, which together are consid- 
ered a single tax parcel. Doing so likely 
would have allowed the company to obtain 
loans — since the garage is still a money- 
maker — which Davis says the company was 
willing to invest back into Tower Place. But 
city councilman Chris Bortz smelled a mall 
rat. "What that would've done is give [NES- 
DC] the opportunity to sell or dispose of 
each asset individually," Bortz argues."So, 
worst-case scenario, they decide to sell the 
mall or simply not pay the debt on it and 
allow it to fold. Now they've got the asset 
that has value. As soon as I started asking 
questions, Mayer freaked out." 

"Why would we want to do that?"Da- 
vis counters. "Even if we only owned the 
garage, what good does it do us to have 
a failed mall next door?" I can feel him 
shaking his head over the phone. "Look, 
Tower Place is not going to turn around 
overnight, but we're not abandoningit. We 
want it to be a success for ourselves and 
for our tenants and for Cincinnati." As this 
issue goes to print, NESDC is on the cusp 
of inking a deal with a large catering com- 
pany to fill the old Morton's location below 
street level, as well as what Davis calls a 
" major entertainment venue "to occupy all 
30,000 square feet of the former Closson's 
space — which he says would drive traffic 
into Tower Place. 

Meanwhile, enjoy the chicken. ® 



MAKE 
IT WORK 



Parking Ticket 

"The only reason 
[Tower Place] 
hasn't folded is 
because of its 
parking asset," says 
Councilman Chris 
Bortz. "It's a 
revenue generator, 
and it's been 
keeping the mall 
afloat." 



You Need 
This 

Eyebrows, a 
waxing and 
massage shop; the 
bridal and formal 
wear boutique 
England's Elegant 
Attire; Chicken Joy 
in the food court; 
Studio Vertu; and 
a candle-scented 
gift shop called 
Everheart all 
opened since last 
March. Coming 
soon, a two-story 
sushi restaurant in 
the former 
Churchill's Tea 
Room space. 



Captive - 
Audience 

Two high- 
definition flat 
panel televisions 
installed on the 
second floor offer 
another potential 
revenue source for 
Tower Place. One 
screen offers mall 
retailers a chance 
to advertise; 
the other is an 
interactive 
touch screen with 
games, news, 
and visitor info. 



King 
Abdicates 

Steven Frankel, 
Tower Place's 
leasing consultant, 
says he tried to woo 
the King Records 
museum into the 
mall. Instead, the 
museum chose 
a location in 
Evanston near the 
site of the original 
King Records studio. 
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EVENT PLANNING AND CONSULTING 

. //eEKIN • f/|EYNOLDS • (' Jo H M I DT 

^l^qu have a vision for your event. you're dreaming of 
something exciting, elegant, unforgettable, yet not over the 
top. where should you begin? that's where v\^rs event 
Planning comes in. With hundreds of events under their belts, 

the founders jayne heekin, lindsay reynolds and andrea 
Schmidt have been making client's dreams come true for years. 

With experience ranging from dainty tea parties to major 
fundraising events with attendance in the thousands, the team 
at y\^rs is ready to make your dreams a reality. 

call 513-321-hers to schedule a consultation, 
start living your dream today. 



• • • • • WWW.HERSEVENTS.COM ••••••••••• 
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Being There 

Jamie Cobb 



There's more to the University of Cincinnati Dance Team than 
Bearcat football and basketball games. The 32-member squad 
represented the U.S. in the first-ever International Cheer Union 
World Cheerleading Championship, bringing home gold med- 
als in jazz, hip-hop, and freestyle dance. Next month, they de- 
fend their crown at the 2010 College Cheerleading and Dance 
Team National Championships. Delhi native Jamie Cobb, the 
22-year-old senior team captain, talks about two-a-days, 
the team's work ethic, and her fear of being late. 



Some people get us confused with the cheerleaders. 

People think we are, like, Bear Kittens, or whatever. 

Usually our season starts before football and 

ends after basketball. Then we have a banquet, and then 
try-outs, and then the thing starts all over again. We have 
a break in June and we start at the end of July. So we are 
here just as much as football and basketball. Our season is 
pretty long because it's for both. 

The hardest thing Is to find balance because when 

you get home from practice at 10:30 or so, you just want to sit 
there, you don't want to do your homework because you've been 
in class all day and had to go to practice or work. But once you 
get on that routine, it's way easier. 



Major Deal 

Jamie Cobb's 
major? Criminal 
justice with 
a focus in 
psychology. 



Making- 
the Grade 

"You have to 
have a 2.0 or 
higher [grade 
point average] 
to be eligible to 
be a member of 
UC's dance 
team." says 
Cobb. That's 
not an issue for 
most of the 
team: the 
average GPA 
is 3.2. 



VITAL 
STATS 



For nationals we hire choreographers, one for jazz and one 

for hip-hop. And we just got back from Universal Dance Association 
camp. We learned all kinds of routines there, which we bring home 
for basketball halftimes, and we make up a lot of dances, too. So 
between us, camp, and our choreographers, that's how we get all 
of our routines. 

My freshman year, I came onto a winning team, and I 

didn't really know what it was like to not win. The two years after 
that, we got second [in hip-hop]. So this past year it just felt so good 
to finally get it back. All of that hard work — we had two-a-days, 
two practices a day, during Christmas break — all the bumps and 
bruises and soreness and tiredness and all the practices paid off. 



If we're late we have to run. If you do something 

[wrong] while we're running, then we have to run it again — 
the whole team has to. For me personally, if I'm late, I freak out. 
Being on time has become a habit for me and I hate being 
late. I'm hardly ever late. So the discipline is definitely 
what I will carry with me. — aiesha d. little 




Set Your . 
Tlvo 

The 2010 
College 
Cheerleading 
and Dance 
Team National 
Championship, 
January 15-18. 
will be tele- 
vised more 
than 50 times 
throughout 
the year on 
ESPN/ESPN2. 
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one kind act at a time 






Your Q.C. Conundrums, Answered 

Dr. Know 

Were there really talking reindeer 
at Pogue's? Is KFC a Xmas treat 
in Japan? Can the Klan return to 
Fountain Square? 




I have a vague childhood memory 
of going to a downtown depart- 
ment store to see talking reindeer. 
Did they really exist, or is my mind 
playing tricks on me? 

—Tentatively Nostalgic 

Dear Nostalgic: 

Oh, deer. They were lame, weren't 
they? Poguey and Patter. (The Doctor is 
not quite sure how to spell Poguey, the 
animated ungulate head named for the 
long-vanished department store.) They 
were the stars of H. & S. Pogue Compa- 
ny's borderline chintzy holiday display 
in the days of the ice cream bridge, when 
the store confusingly flanked both sides 
of the Carew Tower arcade. The deer kind 
of bobbed and possibly even responded 
to passing comment and juvenile query, 
but the bean counters at Associated Dry 
Goods, Pogue's parent corporation, saw 
no reason to bring deer technical specs up 
to even early Disneyland standards. It was 
all about as magical as The Uncle Al Show. 
It's no wonder that wealthy Cincinnati- 
ans made it their habit to drive to Chicago, 
taking their children to Marshall Field's to 



see what real pull-out-the-stops Christ- 
mas commercialism was all about. 

I've read that in Japan it's traditional 
to eat Kentucky Fried Chicken on 
Christmas. How did the common- 
wealth's most famous fast food 
achieve such a distinction? 

—An Occidental Tourist 

Dear Tourist: 

Few things in this wonderful world 
give your Doctor such pleasure as culture 
clash. Or, in this case, culture crash. Just 
imagine the problems facing the Tokyo 
equivalent of Mad Men in the early 1970s, 
when faced with the challenge of selling 
a foodstuff for which the corporate im- 
age was a pudgy man in nerd glasses and 
vaudeville plantation owner drag. Given 
the constrictions of advertising budgets, 
they had maybe five commercial sec- 
onds to fill in the backstory about how 
in popular cinematic and literary myth 
the beautiful commonwealth of Ken- 
tucky had all these happy farms where 
the kindly slave-owning masters enjoyed 
platters of the nation's most delicious 



deep-fried poultry before cutting to glo- 
rious shots of thighs being pulled apart 
by a hungry family. How do you explain 
that to a nation of whale eaters? You don't. 
You dispense with the backstory and put 
the colonel in a red fleece suit. Years of 
imported movies and television had al- 
ready introduced the increasingly rich 
Japanese populace to a cozy and friendly 
all-American figure: Santa. So making the 
Colonel- Santa-chicken connection was 
ease itself. And admit it. If you saw Col. | 
Sanders dressed like St. Nicholas on every 5 
streetcorner, wouldn't you have festive ? 
thoughts about the 11 secret herbs and f 
spices? What the Doctor does not know o 
is how Christmas, or rather Christmas | 
Eve, came to be the most important date p 
night on the Japanese romantic calendar S 
or how the extra crispy came to be favored o 
over the original. g 

I 
_i 

Can the KuKlux Klan— or anyone < 
else who wants to— still put a dis- 
play on Fountain Square during 
the holidays? £ 

—Wary in West Chester i 
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Mall St. Matthews 

Louisville, KY 40207 
502.896.0530 
www.elkcreekvineyards.com 



Dear Wary: 

Dr. Know refers you to the City Man- 
ager's Rules and Regulations for the 
Use of Fountain Square (www.myfoun- 
tainsquare.com) and then invites you 
to make sense of it. It is clear from the 
great slatherings of sludgy bureaucratic 
lingo in the rules and regs that the City 
Manager fervently wishes the endless 
armies of Citizens with Beefs would be so 
discouraged by the Square's application 
process that they would decide to nurse 
their grievances or advance their lunatic 
causes in their home townships, counties, 
or villages instead of picking their philo- 
sophical scabs in a location that has over 
the years proven irresistible to beginning 
television news reporters. 

Alas, the City Manager knows that 
even if he stretched the regulations to the 
length of a Khaddafy or Castro Address to 
the Faithful, he could never completely 
circumvent First Amendment prohibi- 
tions on the exercise of free speech. What 
the City Manager needs to do, in the Doc- 
tor's opinion, is to start leading frequent 
fake-trolley bus tours, driving the bone- 
heads to that nice new "towne centre" 
you and your neighbors in West Chester 
have been building. The point of the tours 
would be to show the Ku Klux Klan, the 
street preachers, the tea baggers and ba- 
guettes, and their ilk the many modern 
conveniences, acres of lifestyle shop- 
ping, and oceans of free parking that are 
the specialty of the suburbs. (Look, Ma! 
No homeless people!) Then, perhaps, the 
soft-spoken citizens of this increasingly 
timid city would be able to get through the 
holiday season in something approaching 
a state of peace. 



Dr. Know is Albert Pyle. He is not a 
real doctor, but he is executive 
director of the Mercantile Library. 
Curious about the city's 
peculiarities? Submit your 
question by mail or go to www. 
cincinnatimagazine.com. click on Contact Us, and 
scroll down to Our Writers to e-mail Dr. Know. 
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CREEK 

VINEYARDS 



Buy local, Give local 
The holidays are almost 
here, which means it is time 
to start looking for those 
holiday gifts. We offer the 
finest gift boxes and gift 
baskets including some of 
the finest wines in Kentucky 
and Kentucky made products, 
The perfect gift for family, 
friends, or even corporate 
events. Gift cards are also 
available. 

The Vineyards have much to 
offer including lodging, 
massage services, 
gourmet deli, world 
class sporting clays, 
tastings, and hourly 
tours. For more 
details call 
502.484.0005 

www. el kcreekvineyards.com 





Give 

Holiday Cheers this season! 



Winery (main) 

Owcnton, KY 40359 
502.484.0005 

Florence Mall 

Florence, KY 41042 
859.283.5192 
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What's Happening 

12/09 



ART STAR Curators describe Belgian painterLuc Tuy- 
mans as a "European rock star of an artist." Check out 
his first U.S. retrospective: more than 70 career-span- 
ning works dating to 1978 that draw their style from 
film, photography, and pivotal cultural issues. 
Thru Jan 3, 201 0 at Wexner Center for the Arts 






in a galaxy far, far away Calling fanatics 
of the Force, lovers of Luke, devotees of 
Darth: Star Wars in Concert promises to 
fuel your fetish. The extravaganza fea- 
tures a symphony orchestra, film footage, 
costume exhibition, and narration by An- 
thony Daniels, voice of C-3PO. The Force 
is here. Dec 11 at U.S. Bank Arena 



2 YOU, UN- 
PLUGGED 
This is 
for you, compul- 
sive BlackBerry 
checkers. Steve 
Zieverink's instal- 
lation Live Station 
creates a space 
where you can de- 
tach from the grid 
and find escape 
and rejuvenation. 
Decl8-Feb28, 
2010 at Weston Art 
Gallery 



7 



RAISED VOICES 

The Cincinnati 
Pops are going 
global for this 
year's holiday 
concert with the 
African Children's 
Choir. Their joyful 
little voices will 
support educa- 
tion for Africa's 
neediest children. 
Decll-13ar 
Music Hall 



BONNY YULE, 
SEABISCUIT 

Horse-drawn 
carriages wind 
through Leba- 
non's candle-lit 
streets at the 
Lebanon Car- 
riage Parade 
and Christmas 
Festival. Watch 
for the Jolly Old 
Elf making rounds 
to the good boys 
and girls. Dec 5 in 
Lebanon 



'DRESSES TO 
IMPRESS Quirky, 
swinging Ameri- 
cana merges with 
grunge-punk at 
a strange and 
beautiful inter- 
section known as 
The Sundresses. 
The three-piece 
band spouts 
hard-knocking yet 
somehow whimsi- 
cal songs from 
their November 
2008 release, 
Barkinghaus. Dec 
26atNorthside 
Tavern 



HAPPY BIRTHDAY, SAVIOR Afar 
cry from the cheesy Jesus films on the 
Trinity Broadcasting Network, A waited: 
A Christmas Show puts a contemporary 
spin on the Nativity story with interpretive 
dance, music, and elaborate costumes. 
Dec 17-24 at Crossroads Church 



SANTA'S ALL-STARS Put down the eggnog and 

enjoy some good, clean yuletide fun. Holiday Follies, 

presented by the Children's Theatre of Cincinnati, is 
an educational celebration with visits from festive friends 
like Frosty, Rudolph, Jack Frost, and Santa Claus. Dec 3—13 
at Taft Theatre 
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Providing 

Distinctive Eye Care 

Advanced Vision Correction 
Cataract Surgery 
Comprehensive Ophthalmology 
Cornea & External Disease 
Emergency Ophthalmic Services 
Glaucoma 
LASIK 

Neuro-Ophthalmology 
Ocular Oncology 

Ophthalmic Plastic Reconstructive Surgery 
Uveitis 

Vitreoretinal Diseases & Surgery 



1 7 Locations in Ohio, 
Indiana, and Northern Kentucky 
to better serve our patients 

1-800-MY-VISION 

cincinnatieye.com 

513-984-5133 1-800-544-5133 



C 



EI 

Cincinnati Eye Institute 

Leaders in Eye Care for Over SO Years 



Meet the 

Glaucoma Team 

at Cincinnati Eye Institute 

Glaucoma Services at Cincinnati Eye Institute provide 
comprehensive diagnosis and advanced treatment for 
this sight threatening disease. Our board<ertified, 
fellowship-trained specialists are known for their 
expertise, offering the latest modalities and treatment 
for managing all types of Glaucoma. When surgery is 
indicated, CEI physicians are knowledgeable and 
skilled in the most innovative and effective approaches 
to ensure the best possible outcome. 

Voted Best Doctors in America and 
Top Doctors in Cincinnati Magazine 



Anup Khalana. MD. Linda Greff. MD. Alan Zalta. MD. Jeff Zink. MD. John Cohen. MD 



FRONTLINES 




Health Dept. 

Know Your Veri 



Have an itch you'd rather not scratch? You're not alone. Cincinnati is under attack from bedbugs. But weaker pest controls (we 
miss you, DDT) and a more mobile society have fostered a resurgence of these undesirable sleeping partners. Below, the three 
most wanted/most despised culprits in the local crop of hard-to-find, hard-to-get-rid-of boudoir beasties. — ian aldrich 




HEAD LICE 

» Nickname: Crawlies 

Tiny— just a few millimeters long-and al- 
most translucent with three pairs of legs and 
two suckers for feeding. 

What They Like: Shared combs, shared 
brushes, and shared headgear. You know 
where we're going with this: Stop sharing. 
Evidence: Up to 12 million new cases each 
year among kids 3 to 11 years old. 

A Bug's Life: An adult bug lives about as 
long as a Reds fan's playoff hopes in early 
April: one month-eating and fornicating like 
it's on vermin spring break. A female louse 
can produce up to 2,500 eggs (a.k.a. nits) in 
a lifetime. 

Get Over It: There are a bevy of over-the- 
counter shampoos and creams, and stronger 
prescribed options that may give you pause 
before applying. One is apparently flam- 
mable while another can cause seizures. 
Home remedies include smothering the lice in 
mayonnaise, olive oil, or a large dose of chili. 
(OK, maybe not the chili.) 




BEDBUGS 

» Nickname: Crimson Ramblers 

Sometimes mistaken for a tick, these dark 
brown critters measure about a quarter-inch 
and feature two front piercers— one to inject 
anticoagulants into the blood vessel, the 
other to suck out your blood. 

What They Like: They love the "free- 
furniture you find on the street. Also found in 
places that see a high number of travelers. 

A Bug's Life: They're able to live up to nine 
months with an adequate food supply, and 
(strangely) a year without one. A single bug 
can produce up to 500 eggs. 

Get Over It: Cincinnati's Joint Bed Bug 
Task Force reports that between Janu- 
ary 2007 and May 2008. there were 1.057 
bedbug complaints by area residents. And 
it's only getting worse. Among the Task Force 
recommendations: stiffer landlord penalties, 
a bedbug hotline, and (sorry, taxpayers) a 
more robust health department budget to 
beat back the bugs. 




PUBIC LICE 

» Nickname: Crabs 

Wider than their head lice brethren, they 
feature a pair of front pinchers to help them 
navigate those hard to talk about areas. 

What They Like: Primarily transmitted via 
human contact. Which means sex. Which 
means it's best to avoid the Casual Encoun- 
ters section on Craigslist. 

A Bug's Life: Almost identical in nature to 
head lice. One louse can produce up to 100 
like-minded annoyances. And those 100 new 
bugs can produce, well, a lot of uncomfort- 
able jokes at the office. 

Get Over It: Similar remedies to head 
lice. The key here is to not overdo it when 
slathering on the medicated unguents. You're 
working with a pesticide, after all. "These 
chemicals can really bother people," says Dr. 
Marilyn Crumpton, medical director of school 
and adolescent health at the Cincinnati 
Health Department. "We can see more of a 
problem from the treatment than from the 
bugs." 
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JAMES FRjilj 

JEWELERS 

SINCE 1940 



9155 Main Street, Montgomery, OH 45242 (P) 513-793-0133 



3100 Far Hills Avenue, 



Dayton, OH 45429 (P) 937-298-0171 



APPRE( I ATI TI IE DIFFERENCE OF THE CENTO DIAMOND. 
ON WW.CENTOCOLLECTION.COM - 1.877.CENTO.100 




Music 

Ho o t enanny, Inc . 

The All Night Party wants to 
sign your band. Sort of. 

Is there any honor in the recording biz? John Curley, record- 
ing engineer and former bassist for the Afghan Whigs, thinks 
so, and he's hooked up with a handful of investors to form The 
All Night Party (ANP), a music-services company that believes 
there's money to be made fair-and-square in the Cincinnati music 
scene. ANP is not exactly a label, though it has worked with lo- 
cal indie bands like The Sundresses and Mallory on their recent 
albums. Instead, the company offers its services a la carte, at flat, 
upfront rates. A band can contract for something traditional, such 
as mastering a CD, but the focus goes beyond stamping out CDs 
to things the average band might not consider or try on their own, 
such as "musicating" merchandise with song download codes or 
placing a song in a television commercial. "Infrastructure-wise, 
a lot of those opportunities get left alone and bands don't exploit 
them," says ANP's Dave Davis, a Grammy— nominated master- 




ing engineer and digital designer who teaches at UC's College of 
Design, Architecture, Art, and Planning. "We want to raise the 
level of the lake for regional artists in terms of pay, opportunities, 
and awareness."Curley concurs, and he ought to know. "The tradi- 
tional label model, where they would recruit talent, develop art- 
ists, pay for recording costs, promote the artist, and then usually 
take all the money — we don't think that that's working anymore," 
he says. With ANP, Curley hopes that great local bands won't have 
to leave town to prove they're great. — chris varias 



Gifts Our Sister 
Cities Gave Us 

> > Consider some recent failed 
attempts at casual international 
diplomacy: Barack Obama presenting 
Queen Elizabeth 1 1 with an iPod loaded 
with show tunes; or George W. Bush 
blithely massaging German Chancellor 
Angela Merkel's shoulder. These two 
should have taken a cue from Sister 
City International, a program founded 
in 1956 by President Dwight Eisen- 
hower to promote citizen diplomacy. 
Cincinnati partnered with its first sister 
city— Liuzhou. China— in 1988, and 
has since aligned itself with six more: 
Gif u, Japan; Kharkiv, Ukraine; Munich, 
Germany; Harare, Zimbabwe; Nancy, 
France; and Taipei-Hsien, Taiwan. Like 
the Queen City, sister cities are sup- 
posed to be distinguished for their sce- 
nic landscapes or historic architecture, 
and each city's delegations trade ideas, 
applying international perspectives to 
local issues. In the spirit of the season 
of giving, here's a small sample of the 
gifts we've exchanged. Future diplo- 
mats take heed.— caitlin BARNETT 



Munich, 
Germany 



Gifu, 
Japan 



Harare, 
Zimbabwe 



Liuzhou, 
China 



Gift Given 

Humans! More than 2,000 
students, artists, and profession- 
als have been exchanged (tempo- 
rarily) between the two cities 

since 1989. The Cincinnati 
Symphony Orchestra has also 
performed in Munich. 



Recalling the Japanese influence 

on Rookwood Pottery's early 
ceramics, Cincinnati presented Gifu 
City with a ceramic bowl that pays 
homage to Gifu's Nagara River. 



A painting by homegrown artist 
Gilbert Young called He Ain't Heavy 
is a visuat representation of "He 
Ain't Heavy, He's My Brother" by 
one-hit wonders The Hollies. 



The city and Parks Department 
designed a bridge evocative of our 
own Roebling Bridge, now located 

in the Liuzhou-Cincinnati Friend- 
ship Garden. A Mayoral delegation 
visited Liuzhou in 2008. 



Gift Received 

We've exchanged plenty of art and 
historic objects with Munich-not 
surprising considering our German 
heritage . Among them, a mag- 
nificent public sculpture, Castle of 
Air, erected at Theodore M. Berry 
National Friendship Park. 



The 100 cherry blossom trees in 
Ault and Eden Parks were a gift 
from Gifu City in 1998. Walking 
atop the carpet of fallen petals is 
thought to bring good luck. 



Harare gave Cincinnati a Shona 
sculpture, reminiscent of the 
friendship theme in Gilbert's 
painting. Shona art is native to 
Zimbabwe and remains an integral 
part of Harare's culture. 

City of Liuzhou Police Supervisor 
Peng Wang donated his uniform to 
the Cincinnati Police Museum. His 
gift followed a six-week visit, one 
of which he spent riding along with 
the Cincinnati Police force. 
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^Feeling, 

Good 



EST.191,9 



mm 



It's Skyline Time 





Promotion 




An exclusive CALIFORNIA WINE TRIP spring 2010! 




te and 



reinviaorau and re in taut 



T 



• • • 



Join lifestyle expert Amy Tobin, Director of EQ and host of Amy's Table on Ql 02, and Cincinnati Magazine in a 
priceless experience for the discerning wine lover! This insider's visit will include opportunities to meet some of California's 
legendary wine producers and winemakers during private winery tours, tastings, lunches and dinners in exclusive settings. 




led Bennett and Deborah Cahn, 
Nnvotto Vineyards & Winery 





lours M Foppiano, 
fourth generation foppiano Vineyords 




The 5 day trip begins in Berkeley, CA with a 
dinner featuring Navarro Vineyards and includes: 

-<y A private vineyard tour and lunch at Terra 
Valentine, Spring Mountain/Napa Valley 

•<y An exclusive Russian River Valley winery tour 
and lunch at Foppiano Vineyards, the oldest 
family-owned winery in California 

•<y Wine tasting, tour and dinner at the historic 
MacMurray Ranch, one of the premier Pinot Noir 
producers in the Middle Reach of the Russian 
River Valley 

•<y Botanic cocktail reception in San Francisco 

We'll stay at Hotel Durant in Berkeley, Fairmont 
Mission Inn and Spa in Healdsburg and Fairmont San 
Francisco with private motor coach travel for all land 
travel. Breakfast will be provided each morning. 



UA ere: San Francisco, Berkeley/East Bay, 
Healdsburg in Sonoma County 

en: Depart Cincinnati Wednesday, 
4/28/10; Return Sunday 5/2/10 

UA o: This trip is produced by EQ at the Party 
Source, Travel Leaders and Cincinnati Magazine. 

1/iJbat: To guarantee your place on this trip, 
registration with deposit is due on January 15, 
2010. Space is limitedl 

Jnveitment: $1,995 per person* (based 
on double occupancy) Air fare is not included 

UA, : To relax and restore you! 





(8 3) 



at the party source 

[Cincinnati! 
[Magazine] 

TRAVEL^ 
LEADERS* 



For a complete trip itinerary and more information, visit: 

www.cincinnatimagazine.com/winecountrytrip 

All travel arrangements will be made by Beth Baran at Travel Leaders: 

beth.baran@travelleaders.com, 859.441 .7992. 

•price may vary depending on total number of travelers 
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KATHERINE L. SONTAG & AMANDA BOYD WALTERS 
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Heart 

Feather-trimmed 
accessories and 
seductive furs ro 
into town. 




Black faux mink fitted stroller 
coat, $399 (Donna Salyers' Fabulous 
Furs, Covington, 859-291-3300) 



DECEMBER 2009 | CINCINNATI | 45 



QC 

RADAR NECESSITIES 




1. Marabou 

clutch, $395 

(J.Crew, Kenwood 
Towne Centre, 
513-891-6500) 

2. Poker necklace 
with mink 
tassel by Velvet 
Antlers, $900 

(The Wardrobe, 
Madeira, 513-271-4800) 



3. Mongolian 
lamb pebble 
pillow cover, 

$59 (West Elm, 
Kenwood Towne 
Centre, 513-794-1222) 



4. Bella bag by 
Michelle Monroe, 
$460 (Cincy Designer 
Shoes, Hyde Park, 
513-321-1924) 



5. Klrsten Elsmln 
pendant with 
feather charm, 

$40 (Trend Boutique, 
Oakley, 513-351-5574) 

6. Feather 
headband, $30 

(Trend Boutique) 



7. Tibetan 
lamb jacket, 
$400 (Gronauer 
Furs, downtown, 
513-721-3100) 

8. Madison 
Marcus feather 
skirt, $305 (Snap 
Boutique, Hyde Park. 
513-871-8333) 
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RADO 

SWITZERLAND 



The Richter & Phillips Co. 

Jewelers Since 1896 
202 East Sixth Street • Cincinnati. Ohio 45202 • (513) 241-3510 
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The Address 



254 Greendale Ave, 

What down market? This historic 
Clifton home found a buyer. 



If the walls of the William Resor house 
could talk, they would tell stories of more 
than 160 years worth of opulent dinner 
parties, festive Christmases, glitzy galas, 
and blustery political fund-raisers. Sold in 
October for $495,800, the six-bedroom, 
five-bath Greek Revival Second Empire 
mansion was built in 1843 for the owner of 
the largest stove factory in southern Ohio. 
Resor was also one of the founders of the 
Cincinnati Zoo and helped establish the 
Cincinnati Art Museum. 

Though the lot the house sits on is 
smaller than in Resor 's day (his farm once 
extended from Clifton Avenue all the 
way to Vine Street), the house still en- 
joys wooded seclusion in Clifton's Gas- 
light District. Previous owner Thomas 
Geracioti, a professor at UC's College of 
Medicine, will miss the solitude." With 
the woods in back and a quiet street out 
front, it was like having a country house 
in the middle of the city," he says. 

A number of original details remain, 
including a rotunda porch, attached 
maid's quarters, floor-to-ceiling win- 
dows in the front parlor, 13 fireplacesO), 
and an ornate dining room that features 
parquet flooring, carved wooden ceiling 
beams.and built-in sideboards withbird's 
eye maple inlay. Other features have been 
added or updated: ceiling murals painted 
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by Augustin Thierry in 2008 are found 
throughout the house and porch (above); 
the kitchen has quartz countertops and 
cherry cabinets; and, oh yes, there's a 
wine cellar in the basement. 

Stephanie and Bob Gilbreath bought 
the Resor house for 83 percent of its orig- 
inal list price. Having lived in Anderson 
with their two daughters (ages 7 and 9) for 
several years, the Gilbreaths were looking 
for an older home in Clifton, a location 
that would cut down on the commute to 
Bob's office and the girls ' school in North 
Avondale, while bringing them closer to 
friends. "I grew up in old houses,"Stepha- 
nie explains. 

So how does a 6,000-square-foot 
home sell during one of the worst reces- 
sions in U. S. history? " I know it 's a cliche 
to say the house spoke to us, but it did," 
Stephanie says. "This house had so much 
character, and we like the idea of living 
in a diverse neighborhood close to the 
things that are important to us." 

"This property probably would have 
sold for a higher price in a better mar- 
ket," says listing agent Gregory J. Tassone 
of Coldwell Banker West Shell,"but we're 
pleased that [the Gilbreaths] have found 
a historic home they can put their own 
touches on." Very pleased indeed, no 

doubt. — ELIZABETH BRONSON 



DEVELOPMENT WATCH 



ASilvertonLand 
Swap Sparks a Fight 

>> In 2005, Silverton city off icials were 
discussing recurring traffic flow issues 
on Stewart road from Silverton Paideia 
Academy when someone wished out 
loud that the school could swap places 
with the much larger— and more acces- 
sible— Ficke Park. The former dairy farm 
was sold to Silverton in 1948 by Elizabeth 
Ficke and named after her son, Ralph, a 
Silverton volunteer firefighter. Silverton 
approached Cincinnati Public Schools 
about it, and CPS jumped at the chance. 

Plans were drawn up for a new 
school on five of the park's 12 acres. The 
remaining seven acres would remain a 
park, complete with a new walking path, 
playground equipment, picnic shelters, 
and playf ields. Silverton & CPS figured 
it was a slam dunk. They figured wrong. 
Concerned residents flocked to infor- 
mational meetings; loss of green space 
and traffic headaches topped their 
list of worries. City officials, school of- 
ficials, and project architects answered 
questions and revised plans. In the end, 
though, one group of citizens who live 
adjacent to the park never did get on 
board. The group suggested rebuilding 
on the existing Silverton Paideia site. 
They even challenged the swap in court. 
The residents' case, says Silverton City 
Manager Mark Wendling, is based on 
the fact that the land's deed stipulates 
that the property be used "primarily 
for recreation or analogous uses." The 
city's contention, says Wendling, is that 
primarily does not mean exclusively. 

The judge sided with the city and 
CPS, and dismissed the case. They filed 
an appeal in October, and are await- 
ing a second ruling. "I wouldn't feel as 
strongly about this if there wasn't that 
same acreage on Stewart Road that the 
school could be put on," says one of the 
homeowners involved in the suit. "It was 
a woman's wish to have that used as a 
park. It's going against her wishes." 

The Hamilton County Court of Ap- 
peals will be the judge of that. 

— LISA MURTHAl 
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A tivingproof 



\ 




Real patients. Real stories. Real lives. 

Rev. Fred Shuttlesworth's recovery from a brain tumor 
is "living proof" of how our entire community is made 
better from the nationally recognized care provided by 
University Hospital and the physicians of UC's College 
of Medicine. 

He is "living proof" that health care is more than a 
business. It is about people and the care they receive. 

"Living proof" ... it doesn't get any more real than this. 

www.livingproof.net 
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UNIVERSITY HOSPITAL 
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LUDLOW AVE 
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clifton 

Stock your closet, stuff some stockings, 
or treat yourself to a new fedora — 
all in the eclectic shops on Ludlow. 




The Mustard 
Seed Boutique 

Shop here by col- 
or first, then size, 
and look for new 
and resale buys 

on runway stars 

like Nicole Miller. 
Ralph Lauren, 
Scott McClintock, 
Cole Haan, and 
7 jeans. Some 
clothes may 
be vintage, but 
the look is fresh 
with everything 
from silk cocktail 
dresses, leather 
jackets, classy 
office wear, 
boots, shoes, 
and jewelry. More 
into selling than 
buying? Consign- 
ers can make 45 
percent of the 
selling price. 
311 Ludlow Ave.. 
(513)221-4022, 
www.mustar- 
seedboutique. 
com 




2. Kilimanjaro 

Credit the jump in Af rican- 
themed weddings and special 
events for the new spotlight 
on clothes in this tightly- 
packed shop. Dashiki tops, 
bou-bou sets, caftans, and 
robes are shot with color and 
reasonably priced, especially 
the mud cloth creations by 
local designer Mohammed 
Abdullai Barrie. You'll also 
find one-of-a-kind African art, 

books, jewelry, and music from owner Titus (Mbindyo) Nzioki, 
a former wood carver from Kenya. 

310 Ludlow Ave., (513) 221-0700. www.africanforus.com 




Pangaea 
Trading 
Company 

This corner 
boutique is all 
grown up. The 
boho blouses and 
dresses of yester- 
year have given 
way to dresses 
and skirts by Elan 
and lace trimmed 
tops by Papillon 
that can go club- 
bing on their own. 
Or mix them with 
Soundgirl straight 
core jeans, Chi- 
nese flats, and 
Tulle knits. Don't 
skip the Dansko 
and Pierre Dumas 
footwear, jewelry, 
and O'Neill fabric 
bags. 

326 Ludlow Ave., 
(513) 751-3330 



4. Naru Gifts 

The Saki Silver 
store is gone, but 
LizChumtong 
(above) still sells 
her distinctive 
jewelry here. 
It's just mixed in 
with dorm and 
apartment decor, 
luxurious Thai silk 
scarves. Primal 
Elements glycerin 
soaps-by-the- 
slice, Miya tea 
sets, saki sets, 
Umbra clocks, and 
funky finds like the 
chopsticks-to-go, 
wind-up toys, and 
a walking stego- 
saurus pencil 
sharpener. 
362 Ludlow Ave.. 
(513) 221-4432. 
www.narugifts. 
com 
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S.TokoKidz 

Batons, sidewalk 
chalk, tu-tus, 
Tinker Toys, wall- 
walking spiders, 
Papo medieval 
figures. ..this snug 
little shop is a 
throwback to kids' 
toys, games, and 
books that en- 
dure. We love the 
Kidz Labs 4M tin 
can robot kits, the 
remote-control 
tarantula, Buz- 
zarounds hand 
puppets, Ugly 
Dolls, and plenty 
of allowanced- 
priced Slinkies, 
jacks, marbles, 
shark teeth and 
creepy critters. 
Love the "Nati's 
Little Girl" Ts by 
Bella Baby, too. 
323-1/2 Ludlow 
Ave., (513) 751-1500 



G.TbkoBaru 

Someone with a 
sense of humor 
has made this 
into more than 
a bohemian gift 
shop. Amid the 
Emerald City teas, 
Zum bar soaps, 
incense, and ear- 
rings, you'll find 
gag gifts, stocked 
for laughs. For 
example, the 
Wedding Sling- 
shot launches a 
bride and groom 
cake-topper 
across the room; 
the Deluxe Miracle 
Jesus Action figure 
comes with five 
loaves, two fishes, 
and a jug for wine. 
There's plenty 
more for you to 
giggle over, too. 
325 Ludlow Ave.. 
(513) 751-3338 





8 d. Raphael 

Get past the 
swords and weap- 
ons and you'll 
find unusual and 
eclectic jewelry 
from the owner's 
travels to the 
world's far cor- 
ners: a handsome 
amber collection; 
amethyst, rose 
quartz, garnet, 
and lapis lazuli 
from Afghanistan; 
rainbow moon- 
stone; jade; pen- 
dants; and chunky 
silver cuffs. 
Buddha figures 
and tapestry art 
preside over it all. 
338 Ludlow Ave., 
(513) 751-1440 



9. Nirvana 

The new kid on 
the block has a 
split personality. 
It's part head shop 
(henna tattoos, 
tie-dye, pipes 
and incense) part 
quirky boutique 
(silk Chinese 
jackets, cotton and 
batik skirts, hobo 
bags). They've got 
the best patch- 
work peasant 
skirts we've seen 
around, and for 
just 15 bucks! The 
Scarface Pacino 
tapestry is a 
mother's night- 
mare—and a 
freshman's dream. 
364 Ludlow Ave., 
(513) 221-2802 



10. Hansa Guild 

This store was 
into organic 
before the band- 
wagon got crowd- 
ed. Rugs, scarves, 
hats, and sweat- 
ers are handmade 
from natural raw 
materials and 
purchased from 
cottage industries 
around the world. 
Alpaca knits come 
from Bolivia and 
Peru, sheepskin 
and sweaters 
from Spain, South 
America, and 
Scandinavia, and 
the sheepskin 
boots are Austra- 
lian. The slipper 
socks, hand knit 
by Afghan women 
living in Pakistan, 
are guaranteed 
toe toasters. It's 
also one of the 
few places in 
town where you 
can buy a fedora, 
a top hat, or a 
derby. 

369 Ludlow Ave. 
(513) 221-4002 
www.hansaguild. 
us 

— JOY W. KRAFT 




HANSA GUILD 



Paolo 

Don't let the sleek, sophisticated interior of this modern jew- 
elry store make you nervous. These folks are very approach- 
able, and designers include Italian traditionalists as well as 
experienced DAAP grads with fresh takes on the trade. "We 
can match any budget," promises designer Kyle Penunuri. We 
loved the necklace with a pendant made from an amethyst 
set inside a watch crystal, the chunky turquoise necklace, and 
the Skagen watches from Denmark. 
3408 Telford St.. (513) 751-2171. www.paolousa.com 
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MARKET WATCH 



Fashion Export 

David vs. Goliath 

A Colerain Township native conquers the 
fashion world one dress at a time. 




In the summer of 1Q71. designer David 
Meister found his calling while watching The 
Sonny & Cher Comedy Hour. "I was watching 
the credits and it said Cher's gowns by Bob 
Mackie," Meister recalls. "I didn't realize peo- 
ple did that for a living. That really opened my 
eyes to the fact that it was a career." 

Thirty-eight years later, Meister's resume 
reads like a who's who of Hollywood's best- 
dressed actresses. Gabrielle Union, Tina Fey, 
Jennifer Beal, Felicity Huffman, Diane Lane — 
they've all worn his clothes. And he was at the 
Nokia Theater when Sigourney Weaver and 
The Big Bang Theory's Kaley Cuoco showed off 
his gowns on the red carpet at this year's Em- 
mys. "Until you see them put a foot and the 
hem of the dress out of the car, you really don't 
know if they're wearing your dress," says the 
La Salle High School grad. "It's always exciting 
to see how they look." Not bad for a guy whose 
first creation was a simple black jersey dress 
made for a friend's high school dance. 

After graduating from DAAP in 1985, 
Meister worked for Macy's, Danskin, and the 
Hero Group in New York until the mid-iggos 
when he moved to Los Angeles to launch the 



evening wear division for Laundry by Shelli 
Segal. A few years later, he launched his own 
line of eveningwear — the David Meister Col- 
lection (www.davidmeister.com). He has since 
branched out to daywear and is currently hop- 
ing to design a bridal line. His lines can be 
found in stores like Bloomingdale's, Neiman 
Marcus, and Saks Fifth Avenue, and he's busy 
creating a high-end women's line exclusively 
for Bergdorf 's. 

Meister's looks are sleek variations on 
classics like the cocktail dress (note the three 
variations at right). "Dresses should have a 
sense of timelessness about them," he says. 
Whether evening or day, celebrity or no, Meis- 
ter says sketching a look and bringing it to life 
is the best thing about designing. "My favorite 
part is when you see a dress or gown on some- 
one and it looks amazing," he adds. "That's 
what clothing is about — being on someone 
and moving. Being three-dimensional. A 
dress on a hanger doesn't really mean a lot." 

— AIESHA D. LITTLE 

Available at Saks, 101 W. Fifth St., downtown, 
(513)421-6800. www.saksfifthavenue.com 



DRESSING 
UP 




Capped Off 

Belted cap sleeve • 
emerald day dress 
with square neck- 
line and fabric 
rosette. Meister says: 
"This dress can take 
you from day to 
dinner and a wide 
variety of occasions 
depending on how 
you accessorize it." 




Pretty in Pink 

Mulberry stretch 
satin cocktail dress 
with shoulder twist. 
Meister says: "The 
gorgeous color and 
the dramatic shape 
make a statement 
without the need 
for any extra 
embellishments." 




Ruffle Shuffle 

Black one shoulder 
bodice with ruffled 
tulle full skirt. 
Meister says: "The 
sheer organza swirls 
bring a lot of texture 
and effervescence to 
the style. This is a 
great modern ren- 
dition of the classic 
black party dress." 
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RADAR ESCAPE 





The Itinerary 

'tis the season 

Five nearby destinations that make holidays 
with the family a little more joyful. 



If visions of sugarplums dancing in 
their heads aren't enough to keep 
your kids entertained during the 
holiday season, fear not. We've come 
up with five destinations that will help 
them (and you) get some jolly on with 
activities that include sliding through an 
ice castle in Indianapolis, baking cook- 
ies at COSI, checking out the lights at 
the Kentucky Horse Park, and learning 
about Bethlehem's skies at a Kentucky 
planetarium. 

Jolly Days Winter Wonderland 

Located at the Children's Museum of In- 
dianapolis through January 10, this win- 
ter wonderland goes beyond the regular 
holly-jolly activities with plenty of ways 
to warm up your imagination during the 
cold winter months. Parents and kids can 
slide down the popular Yule Slide, try out 
ice fishing in the Fishing Shack, take part 
in daily staff-led "snowball" fights using 



fake snow, and learn about holiday foods 
from many different cultures in the on- 
site kitchen. 

Everyone is invited to join the exhibit 's 
mascot, Jingles the Jolly Polar Bear, and 
take a trip through the winter wonderland 
Snow Castle, where kids can climb and 
slide all around. New this year is a second 
Snow Castle for smaller children, ensuring 
that no little elf is left behind. Before you 
leave, make sure you visit the reindeer and 
help them prepare for their big trip. And 
don't forget to make your list for Santa. 
He'll be there from the day after Thanks- 
giving through Christmas Eve — plenty of 
time for kids to tell him all their wishes. 

Holidays at COSI 

When you're on the hunt for holiday cheer, 
the Center of Science and Industry (COSI, 
for short) in Columbus may not be your 
first choice. But COSI promotes learning 
through play, which is a perfect match for 



this time of year. Case in point: the spe- 
cial toy-themed events every weekend 
through January 1. Let out your inner child 
with classic toys, board games, building 
sets, trains, and more. Too much fun? Try 
out one of the special holiday workshops: 
Become a baker with Mom and Dad at the 
Cookie Creation Station; make your own 
toy at the Toymaker's Workshop; or brave 
the wintry outdoors to pop popcorn, build 
a gingerbread house, and eat COSI's famous 
Liquid Nitrogen Ice Cream (above left). 

After all the building and baking, take 
a little break and catch one of the films 
on the unique 6o-foot tilted projection 
dome in the Dome Theater. The animated 
Holiday Music Magic features tunes and la- * 
ser effects, while Mystery of the Christmas £ 

in 

Star explores the significant astronomical g 

events that could explain the star of Beth- £ 

lehem. Or learn how humans have viewed | 

the universe through the ages in the aptly I 
titled Universe. 

A Dickens of a Buckeye Christmas § 

Charles Dickens visited Ohio on his fa- | 

mous 1842 trip to America, and his spirit £ 

lingers at Ohio Village's "Dickens of a ^ 

Christmas." The Ohio Historical Society's i 

re-created town isn't English, of course; § 

it's designed to mimic life in our state " 

D 

around the time of the Civil War. But for y 
two weekends in December it 's decked out g 

at 

for the kind of Victorian holiday that Dick- ^ 

ens immortalized in his writing — crawling > 

1/1 

with carolers and other characters. There E 
are puppet shows, costumed interpreters, § 
cooking demonstrations, and readings £ 

by candlelight in the shops, homes, and £ 

c 

streets of the village, plus Christmas trees g 
(a German tradition that made its way to g 
America in the 19th century), hands-on a 



Jolly Days Winter 
Wonderland 

www.childrensmuseum.org 
Admission: adults $14.50, seniors 
$13.50, children 2-17 $9.50. 



Holidays at COSI 

www.cosi.org Admission: 
adults $13.75, seniors $12.75. 
children 2-12 $8.75. 



Dickens of a Christmas 

www.ohiohistory.org Admission: 
adults $12. youth $9. 



Southern Lights 

(859) 255-5727 Admission: 
$15 per car, $30 per 
extended van. 
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craft -making for the kids, and traditional 
refreshments for plum pudding lovers. 

Southern Lights: Spectacular 
Sights on Holiday Nights 

Considering that Lexington is the horse 
capital of the world, it only makes sense 
that the city would host an equine-themed 
holiday event. Through December 31, the 
Kentucky Horse Park is home to Ken- 
tucky's largest lights festival. Don't worry 
about the temperature — you drive through 
the three-mile route peppered with lighted 
horse vignettes and other animated scenes 
including Santa, his reindeer, elves, and 
numerous other holiday characters. 

Kids can ride ponies and camels at the 
exotic petting zoo and then stop by for a 
visit with Santa (boy, Mr. Claus sure gets 
around this time of year). There's plenty 
of opportunity to pick up presents, with 
both an on-site gift shop and vendors 
selling handmade arts and crafts. Need a 
snack? No problem. Enjoy cookies and hot 
chocolate while listening to local choirs 
and entertainers. 

Story of the Star at Hummel 
Planetarium 

On the campus of Eastern Kentucky 
University in Richmond, Kentucky, the 
Hummel Planetarium presents a holiday 
show for all ages with Story of the Star. As 
a kindly grandfather narrates, you'll learn 
the history of mistletoe, the Christmas 
tree, candles, the menorah, and much 
more. Then you'll travel back in time to 
take a look at the skies of Bethlehem in 
the B.C. years, featuring one particu- 
larly bright star, meteors, comets, plan- 
ets, and more. A midnight clear, indeed. 

— MARIELLE MURPHY 



Story of the Star 

www.planetarium.eku.edu. Admission: 
adults $4, seniors and students $3.50, 
children 12 and under $3. 
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PROMOTION 



1. The 3rd annual "Books by the Banks: Cincinnati USA Book Festival" was a 
best-selling success with a 30% jump in attendance and a 106% increase in 
book sales. Organized by Cincinnati Magazine, Joseph-Beth Booksellers, The 
Mercantile Library, The Public Library of Cincinnati and Hamilton County and 
University of Cincinnati Libraries, the event attracted 2,600 attendees. Barbara 
Bradley Hagerty was one of the 88 participating authors. 

2. Garth Stein, author of The Art of Racing in the Rain, led one of 1 5 panel 
discussions at "Books by the Banks." 

3. Jan Checco, Cincinnati Magazine Publisher Patrice Watson and In Her Shoes 
author Jennifer Weiner at the "Books by the Banks" author reception held at the 
Main Library downtown. 

4. UC Neuroscience Institute's 10 year anniversary was celebrated at the 
CARE/Crawley Building on the UC Academic Health Center campus. Guests 
enjoyed an all-vegetarian dinner. Menu items were selected to promote brain 
cell growth and included broccoli-cauliflower pancakes and Zinfadel-poached 
pears with pomegranate sauce. Stan Chesley, Susan Dlott and Dr. John M. Tew, 
clinical director and founder of the Neuroscience Institute. 

5. The Q102 "Bosom Ball for Breast Cancer" raised over $42,500 for Susan 
G. Komen for the Cure and the American Cancer Society. Ql 02 Morning Show 
hosts Jenn Jordan, Jeff Thomas and Jennifer Fritsch. 

6. American Idol winner Kris Allen (center) with Q102's Katie Walters and 
Tonya Taylor at "Bosom Ball." Photos by Stephanie Kenneweg. 

7. The Cincinnati Association for the Blind and Visually Impaired (CABVI) held 
its annual "Donor Appreciation Event." Guests included John Silvati, CABVI's 
Kathy Gottschlich and Andrew Fogarty. 

8. Nearly $70,000 was raised at The Wellness Community's (TWC) 2nd annual 
"Evening of Hope... A Celebration of Life" gala. Presented by Mercy Health Part- 
ners, the event honored TWC supporters Chuck and Julie Geisen Scheper. Co- 
chair Linda Green with committee members Aaron Bley, and Christy Neyer. 





Contact Chris Ohmcr at 513.562.2777 or cohnier@cindmae.emmis.coni to showcase vour event in 'Social Datebook' 




Wm. (Efffer Jewelers 2692 Madison Road Cincinnati, OH 45208 Store Hours: Mon-Sat. 10-5:30 p.m. 

- .j ~ ~ www.efflerjewelers.com Call for extended Holiday Hours 
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Cincinnati Magazine welcomed the 2009 class of FIVE STAR 
Wealth Managers to a reception hosted at Maserati of 
Cincinnati, Volvo of Cincinnati and Porsche of the Village. Chef 
Renee Schuler and her "eat well" catering team shared creative 
comfort foods including sweet potato fries, mac-n-cheese and 
mini burgers. Doug Kennedy from "Appointments" displayed a 
sleek collection of writing instruments while Larry Arszman was 
on hand to analyze guests' handwriting. The Greater Cincin- 
nati Foundation also served as an event sponsor. 




Sarah Slutsky, Chris Stiver and Theo Siffel 




Beth Stepner, Willy Meschendorf and Maryalice Markesbery 




Jeff Krumpelman and Brittany Molyet 



In spite of heavy rain and chilly temps, Cincin- 
nati Magazine's "Girls Night Out" shopping 
event attracted over 300 readers to Cincinnati 
Premium Outlets. In our VIP lounge, guests en- 
joyed wine from Elk Creek Vineyards and beer 
from Budweiser Select 55 and Bud Light Gold- 
en Wheat. The Plastic Surgery Group shared 
skincare samples and expert advice. And ca- 
tering partner Elegant Fare served Pinwheel 
Steak Skewers and Southwest Steak, Black 
Beans & Rice using the Certified Angus Beef® 
brand. These recipes and others are available 
at www.certifiedangusbeef.com. 





The Certified Angus Beef ® brand's 
Jennifer Schertz and Mary McMillen 



Deb Guerra, Cheryl Wigner and Christl Wigner 



Jackie Bryan and Debbie Thacker 
with The Plastic Surgery Group 




Cincinnati's Finest 
Lingerie Boutique 



Come visit one of the nation's most beautiful European-style lingerie shops 

And it's right here in Ohio! 




Our selection includes the World's top lingerie brands like: 

Bagley Miscbka, Betsey Johnson, Cass and Co., Cbantelle, Cocoon, Cosabella, 
Elle Macpberson, Feraud, Foxers, Francis Smiley, Hanky Panky, Huit,Jane Woolricb, 
Josie, La Perla, Maria Scotto, Millesia, Natori, Nina-V, Oscar de la Renta, 
Prima Donna, Simone Perele, Verena and Wolford. 



Awarded "Best European Flair Shop" by The Best of Intima Magazine - 2008-2010 



6914 Miami Avenue, Madeira, OH 45243 • 513-272-8100 • www.lasilhouettelingerie.com 



ODD MAN OUT | BY STEVE KISSING 



Don't Be 
a Jerk 

Why does the simple act of going to work seem 
to bring out the worst in some people? 




et's talk turkey. No, not the Butterball variety, but the 
turkeys you work with. You know, the unpredictable 
monsters that make life miserable for everyone else. I've 
had many a sleepless night, and countless hair-pulling 
moments, thanks to these workplace bullies and blow- 
hards. I bet you have, too. Because they sit in positions of 
power, turkeys (a.k.a. jerks, egomaniacs, sad little men/ 
women, etc.) are nearly impossible to behead and stuff. 
We can hope that in the grand scheme of things — in a 
karmic sense, that is — they'll get their comeuppance. 
Until then, we'll grin and bear it for as long as we can, 




and make ourselves feel better by talking 
about them behind their backs and out of 
earshot. That seems to relieve the pres- 
sure, even if for just a short while. 

It is in this spirit that I share with you a 
couple of stories about workplace jackass- 
es I have known. And I have worked with 
plenty. That's because my whole career to 
date has played out in the service busi- 
ness — advertising, to be exact — which 
means I've not only had my fair share of 
power-hungry bosses but also abusive cli- 
ents who seem to delight in the knowledge 
that they can pull their account from you 
(well, me) at any time. 

Jackassery knows no gender line, 
of course, which is just one of its many 
charms. One female client of mine, an 
executive with a retail chain, would go 
on unprovoked and irrational tirades ev- 
ery few weeks. "I told you that I didn't 
want the report in a three-ring binder, but 
in a four-ring binder!" she shouted at me 
once, as if I had just committed a felony. 
I couldn't recall ever having had a discus- 
sion about what kind of binder the report 
would go in. I didn't even know four-ring 
binders existed. (In fact, I still don't. Do 
they?) But under the guise of being"all 
about the details," this client would ex- 
plode over stuff that seemed to matter to 
no other living being but her. Naturally, it 
was always someone else's fault. And the 
barrage would always follow the same pat - 
tern. "Why doesn't anyone ever listen to ' 
me? "she would inevitably say after an out- 
burst. "If I'm talking too fast, I'd be happy 
to s looooooow down ! " 

After that she'd stomp out of the of- 
fice, leaving you to cool your heels until 
she returned 10 minutes later. You would 
then finish the rest of your business with 
her and, when you left, she would wish you 
a good day. When I look back on these sur- 
real encounters, I wonder where she went 
during those 10-minute absences. I as- 
sume she popped a pill, swallowed some 
booze, or stepped out into the parking lot 
and shot pigeons to release her unjustified 
anger. Whenever I left her office, I know 
that J felt like shooting something. 

What made this lady all the more ag- 
gravating is that she would always call the 
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next day and apologize for her behavior. 
That felt genuine the first time, but not 
the fifth and certainly not the 10th. After 
her "apology" she would say infuriating 
things like, "I still think four-ring binders 
look better." What she never did was offer 
up an explanation as to why she lost her 
cool. Nor would she make any promises to 
stop, which may have been the only honest 
thing about the whole experience, because 
she never did. I think of her every time I see 
a binder. Or, you know, some crazy street 
person shouting at a lamppost. 

Another client I had the displeasure of 
working with was the leader of a major lo- 
cal company. This turkey loved to belittle 
people in meetings. "That's the dumbest 
idea I've heard. How did you manage to get 
past junior high?" was one of his favorite 
lines. As was: "I don't know who should 
get fired first, you for being so stupid or 
me for being so damn dumb and hiring 
you in the first place." Jerks like this put 
everyone on edge. And when they're at 
the helm, it's way too easy for them to get 
away with this sick behavior because the 
culture of fear they cultivate keeps people 
from speaking up — which, you have to as- 
sume, is their ultimate goal. It worked, at 
least in his presence. But after meetings 
with this self-important prick, I and my 
colleagues would curse him and spend no 
small amount of company time analyzing 
what made him the bully he was. Some- 
thing genetic? Perhaps. An incident in his 
childhood? Maybe so. But I typically put 
my money on demonic possession. That 
or irritable bowel syndrome. 

THOUGH IT'S IMPOSSIBLE to know 
what self-deception and mental gym- 
nastics they employ to reach this con- 
clusion, workplace bullies seem to be- 
lieve they improve the companies they 
work for. If any jackasses are reading this 
now, let me disabuse you of that notion: 
You don't. 

On the contrary, in his surprisingly 
helpful business book The No Asshole Rule: 
Building a Civilized Workplace and Surviv- 
ing One That Isn 't, Robert I. Sutton tries 
to calculate a company's "TCA,"or Total 
Cost of Assholes. It's impossible to add 
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Cente r for 
Optimal Vitality 

It's Not Just Hormone Replacement 
Therapy But a LIFE Regained! 



Dr. Worrell was named 
Top Doc in America! 

-Sottopclle- Conference 



It's not just Hormone 
Replacement Therapy... 
but a LIFE regained. 

"I had every menopause symptom-night 
sweats, hot flashes, sleeplessness, 
depression, anxiety, weight gain, 
exhaustion, dry skin, etc.ft I saw too 
many doctors ft therapists. I was on 4 to 
5 pills a day ft miserable.. .an emotional 
wreck. One month after my visit I am 
symptom free, off ALL prescriptions ft 
happy, energized, ft motivated. I'm so 
grateful to have my life back! Thank you 
so much." 

Betsy, 

A patient of Dr. Worrell 



Dr. Bruce S. Worrell • Internal Medicine / Hormone Specialist 
8837 Chapel Square Lane • Suite A • Cincinnati, OH 45249 • 513.229.WELL (9355) 
www.gothormonebalance.com 
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SUN DEC 20 
performance only 

Mention 
promo code 4022 



513.381.3300 

cincinnatisymphony.org 

Offer not valid on tickets already 
purchased, or in combination 
with any other discount. 



ODD MAN OUT 



up with any specificity, but common sense 
says that office jerks impact productivity 
(and profitability) through distraction, 
added stress, absenteeism, legal costs, 
and the like. Companies that tolerate such 
malevolent turkeys end up paying higher 
salaries, too, as workers demand "combat 
pay" for having to collaborate with or re- 
port to those whose verbal guns are always 
fully loaded and cocked, their mental hand 
grenades dangling perilously from their 
ammo belts. 



his mood could change in seconds, usually 
for the worse, and always because of some- 
one else. According to Francis, he would al- 
ways be in a great mood if it weren't for his 
employees constantly disappointing him, 
aggravating his heartburn, and ruining his 
day. In his mind, we were the spoiled, idi- 
otic kids and he was the all-knowing, all- 
loving parent — one who clearly believed 
that harsh punishment builds character, 
not criminal rap sheets. 



What made him the bully he was? 
Something genetic? I typically put 
my money on demonic possession. 



I know of what Sutton speaks. I myself 
earned combat pay from my boss's boss 
once when I worked with an A+ A-hole 
who I'll call Francis, though I called him 
everything but that at the time. Francis 
graduated magna cum laude from Jerk U., 
and there's little doubt he took continuing 
education classes to maintain his certifi- 
cation. He was that good — meaning, con- 
sistent — in his workplace abuse. He was 
so unpredictable, moody, and volatile that 
I and my fellow minions would draw straws 
to determine whom among us would do a 
daily "temperature check."If you drew the 
short straw, you had to concoct a reason 
to speak with Francis's personal assis- 
tant, who sat right outside his office. Just 
by lingering there, we grew quite skilled 
at reading the signs: Was Francis ripping 
someone a new one on the phone? Was he 
chastising an employee or threatening to 
fire him? Did his personal assistant have 
watery eyes and runny mascara? Or . . . were 
his feet up on his desk? Was he laughing 
and bouncing his stress ball playfully off 
the wall? 

Such reconnaissance helped us to 
shape our day. If Francis was in a bad 
mood, we found reasons to go meet with 
clients — ideally clients who were several 
hours away. If he was in a good mood, we 
would seize the opportunity to report 
unpleasant news about clients, such as a 
downward change in our forecasts. This 
was still something of a crapshoot because 



IT'S ALWAYS SOMEONE else's fault. 
That's the office jerk's mantra. Blind to 
their own blatant shortcomings, they 
seem to have a gift for spotting tiny cracks 
in other people's personalities. Francis 
was amazingly adept at findingyour weak- 
nesses, calling them out, and exaggerating 
them. For him, it was sport. 

This gave all of his employees com- 
plexes. If you stuttered, he would talk so 

often about it — and remind you how off- 
putting it could be to clients — that you 
were bound to stutter more, not less. This 
meant yet more badgering, creating a self- 
perpetuating cycle. I once witnessed Fran- 
cis give an employee grief for coming off 
as "too smart." That's the way it was with 
him. You were always either too smart or 
too dumb; too tall or too short; too pol- 
ished or too casual. But what he especially 
hated was anyone who was too popular, 
anyone who diverted the spotlight of at- 
tention off of him. Francis was the center 
of the universe, and he didn't mind re- 
minding you of that at least once during 
every rotation of the Earth. He referred to 
himself as the nucleus and the rest of us 
as the protons and neutrons that circled 
around him. 

Whenever we attended client meetings 
with Francis we had to choose our words 
very carefully. If during the meeting we said 
something smarter than he did, we knew 
we would pay for it later. And God forbid 
anybody said anything that challenged his 
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point of view. That meant a guaranteed 
tongue-lashing later. Now, this is exactly 
the kind of environment any rational man- 
ager would not want to foster because it 
stymies ideas, poisons morale, and stunts 
personal growth amongst your team. But 
insecure Francis, who was by no means an 
ignorant guy, couldn't seem to grasp this 
nor the fact that his idiosyncratic behavior 
was more frightening than endearing in a 
so-called leader. 

What made his arrogant, despicable 
behavior all the more maddening for 
those who had to suffer through it was 
that he was a devout Catholic. He kept a 
tiny statue of the Virgin Mary on his desk, 
and he put a nativity scene on his office 
windowsill every Christmas. How Francis 
reconciled his mean-spirited approach to 
others with his allegedly love-centered 
faith I would have loved to know. He spoke 
as if he were an ambassador of the Church, 
as if people would flock to it based on how 
he conducted himself and the example he 
set. In reality, it made everyone feel worse 
about organized religion, Catholic or oth- 
erwise. We did, however, make ourselves 
feel better one year when we stole the 

jackass figurine from his nativity scene. 
We drew devil horns on its back and later 
flushed it down the toilet. Immature? 
Sure. But boy did it feel good! And that's 
the thing: Workplace jackasses bring out 
the worst in everyone. 

Eventually, the combat pay wasn't 
enough to compensate for the headaches 
associated with working under such a 
spirit-crushing egomaniac. So I left that 
job and moved on to another where, you 
guessed it, I encountered another jackass. 
The sad truth is that these tyrants are ev- 
erywhere. There's no escaping them. As 
longas there are people who over-estimate 
their intelligence and self- worth while si- 
multaneously underestimating everyone 
else's, there will be jerks at work. And as 
long as there are passive-aggressive types 
like yours truly, we will find ways to vent, 
while waiting for the jerks to get what they 
deserve: a day in our shoes. 9 

Feeling odd and/or left out? Contact the au- 
thor at stevekissing@yahoo.com. 
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A message from 
Dr. Kereiakes 



Dear Readers, 

Welcome to The Lindner Center Quarterly Report, a publication dedicated to pro- 
viding you with information to keep you healthy and informed about leading-edge 
developments in the treatment of cardiovascular disease. 

In this report, you will learn about cryptogenic stroke, which affects more than 
one-third of all individuals who suffer stroke. You will also learn that at least one 
out of every five of you reading this letter has a small hole between the atria (upper 
chambers) of your heart. Present since birth, this hole may be the mechanism by 
which small blood clots travel from one side of the heart to the other and, subse- 
quently, to the brain. 

Dr. Joseph Choo, an expert clinician and scientific investigator in this field, dis- 
cusses the possible role this hole plays in the development of stroke, as well as the 
strategies available for treatment. As he explains this month, physicians are explor- 
ing whether it is most effective to treat patients with anti-clotting and blood-thinning 
medications or to surgically close the hole by inserting a mechanical device. 

An exciting new clinical research study, known as the REDUCE trial, will ulti- 
mately help physicians answer that question. The American Heart Association 
encourages participation in trials like REDUCE so that the safety and effectiveness 
of these different treatment options can be directly compared. Dr. Choo and his 
staff at The Christ Hospital Heart and Vascular Center have the most experience 
in the region with device closure of holes in the heart involving adults. Hopefully, 
this expertise and technology will be of benefit to you or your loved ones. 

In good health, 
Dean J. Kereiakes, MD 

Medical Director, The Christ 
Hospital Heart and Vascular Center; 
Medical Director of The Lindner Center 



The Christ Hospital 
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Stroke of Luck 

-{ Exciting new therapy is available for 
patients with cryptogenic stroke. )- 



WRITTEN BYJOSEPH CHOO, MD 



Do you think that strokes occur only in older 
people who have cardiovascular risk fac- 
tors? Absolutely not! In more than a third 
of individuals who suffer stroke, a spe- 
cific vascular cause cannot be identified. These 
patients are referred to as having "cryptogenic 
stroke." 

A leading theory is that a small hole in the 
heart is responsible for many of these strokes. 
Blood and small blood clots traveling from the leg 
or pelvic veins away from the lungs are shunted 
through the hole, into the left side of the heart and 
then to the brain. 

Before birth, this hole between the right and 
left atria of the heart is normal. Called a "foramen 
ovale," this hole is essential for normal circulation 
and development of the fetus. After birth, the hole 
usually seals up on its own. However, for approxi- 
mately 20 percent of adults, the hole fails to close, 
leaving what is known as a patent foramen ovale 
(PFO) (Figure 1). 

Most of the time, individuals with PFO experi- 
ence no symptoms or significant health conse- 
quences. But physicians are discovering that PFOs 
are present in 40-60 percent of stroke patients. In 
fact, the presence of a PFO may increase the risk 
of stroke or transient ischemic attack (TIA) 5- to 



23-fold, especially in patients younger than 55. 

The most accurate test to diagnose a PFO is 
a specialized ultrasound scan known as a trans- 
esophageal echocardiogram, which is performed 
in a manner similar to an upper-gastrointestinal 
endoscopy. 

THE TREATMENT DILEMMA 

The management of cryptogenic strokes with evi- 
dence of a PFO remains controversial. Although 
treatment with blood-thinning or anti-clotting 
medications such as warfarin or aspirin has long 
been recommended, the recurrence rate of stroke 
despite these measures still remains relatively high. 

An alternative approach is to close off the 
PFO to prevent blood clots from entering the left 
side of the heart and traveling out to the arteries. 
During a minimally invasive cardiac catheterization 
procedure, a self-expanding mechanical device 
can be delivered to the heart to seal up the hole. 
Although some reports suggest that this suc- 
cessfully lowers a patient's risk of having another 
stroke or TIA, researchers have not yet conducted 
studies that directly compare mechanical closure 
with drug therapy. 

Like all surgical procedures, PFO closure 
carries some risk of serious complications. 



Immediate emergencies that occur at the time 
of the procedure include perforation of the heart, 
which will require emergency open-heart surgery; 
dislodgement, or "embolization," of the closure 
device, which may require surgical retrieval; and 
an air embolism, which can result in stroke. Other 
complications may occur several days to years 
after the procedure and include irregular heart 
rhythms (arrhythmias), infection and clot forma- 
tion (thrombus) on the device itself, which may 
result in stroke. 

Given the lack of research evidence in favor 
of PFO closure, the American Heart Association 
(AHA) and the American Stroke Association 
Council on Stroke recommend the procedure only 
for patients with recurrent cryptogenic stroke, 
and only after drug therapy with aspirin and/or 
warfarin has failed. 

THE REDUCE TRIAL 

For patients with PFO who have experienced 
one cryptogenic stroke, the AHA encourages 
participation in a randomized clinical research trial 
that will directly compare device closure with drug 
therapy so that the question of treatment effec- 
tiveness can finally be answered. The in-depth 
patient data collected in randomized trials can 



FIGURE 1 



FIGURE 2 



FIGURE 3 



fix 




FIGURE 1: Approximately 20 percent of adults have a patent foramen ovale (PFO), which is a small hole between the right and left atria of the heart. The hole is normal 
for fetuses in utero and usually closes on its own after birth. 

FIGURE 2: The Gore HELEX implant is a circular wire frame covered with a thin fabric of expanded polytetrafluoroethylene. The REDUCE trial is studying its effective- 
ness at closing PFOs and reducing the risk of stroke. 

FIGURE 3: The HELEX implant is inserted into the heart through a minimally invasive catheterization procedure. 
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also help identify specific patient characteristics 
for which there may be particular benefit or, con- 
versely, harm from PFO closure. 

Until recently, patients in the Greater 
Cincinnati area who wanted to participate in a 
randomized trial of PFO closure had to travel to 
another location. The Christ Hospital, the leading 
hospital for PFO closure in the region with well 
over 300 successful closures since 2002, is 
now participating in an international multi-center 
randomized trial. The "REDUCE" trial compares 
PFO closure versus drug therapy in patients who 
have a PFO and a history of cryptogenic stroke or 
MRI-confirmed TIA. For every three participants, 
one will be treated with medication therapy and 
two will be treated with device closure. Patients 
will be closely followed with MRI scans and office 
visit assessments for 24 months. 

The closure device used in the REDUCE trial 
is the Gore HELEX septal occluder, which has 
already been extensively studied and approved 
by the U.S. FDA for closure of larger congenital 

' holes known as atrial septal defects. The HELEX 
implant is a circular wire frame covered with a 

| thin fabric of expanded polytetrafluoroethylene 



(ePTFE) (Figure 2), A variety of ePTFE mem- 
branes have been safely and effectively used in 
cardiac surgery for more than 20 years. The wire 
frame is composed of Nitinol, a self-expanding 
metal alloy used extensively in biological implants. 
The HELEX occluder is implanted in the heart 
with minimally invasive delivery through a thin 
hollow tube, or catheter, introduced through the 
femoral vein in a manner similar to the standard 
heart catheterization (Figure 3). 

The Gore REDUCE Clinical Study now avail- 
able at The Christ Hospital offers patients with 
PFO and cryptogenic stroke or TIA an excellent 
alternative to drug therapy alone and provides 
access to a closure device that has a proven 
record of safety and effectiveness for atrial septal 
defects. Participants in the REDUCE trial will not 
only receive excellent, quality-assured care, but 
they will ultimately help physicians determine 
the best treatment strategy for all patients with 
cryptogenic stroke. 

For more information about the REDUCE 
Trial, contact The Carl and Edyth Lindner Center 
for Research and Education at The Christ 
Hospital, 5 13-585- 1777. ■ 



RESOURCES: 

1. Thaler DE, Saver JL Cryptogenic stroke and patent foramen ovale. Curr Opin Cardiol. 2008-Nov;23(6):537-44. 

2. Wechlser LR. PFO and stroke: what are the data? Cardiol Rev. 2008 Jan-Feb; 1 6( 1 >.53-7. 

3. https://www.goremedical.com/helex/index 



New Research Trials 

STEM CELLS TO REPAIR DAMAGED HEART MUSCLE 

The Lindner Research Center is participating in a phase II multi-center double-blind randomized 
placebo controlled study to evaluate the safety and efficacy of Prochymal™ adult mesenchymal stem 
cells administered intravenously within seven days of a heart attack. The study will analyze the effect of 
Prochymal on left ventricular size and function, as well as clinical outcomes and exercise performance. 
Individuals age 21 to 85 who experience a first-time heart attack and who have significant heart muscle 
damage (left ventricular ejection fraction s 45%), may be eligible. 

Please call 513-585-1777 for more information. 

DETERMINING THE OPTIMAL DURATION OF 
ANTIPLATELET THERAPY AFTER CORONARY STENTING 

The Lindner Research Center is participating in a prospective, multi-center randomized double-blind 
trial to assess the effectiveness and safety of 1 2 versus 30 months of Dual Antiplatelet Therapy 
(DAPT) in patients who have undergone coronary angioplasty and stent placement. This trial has been 
mandated by the U.S. FDA, and the results will outline the best course of care following the placement 
of either a drug-eluting or bare-metal coronary stent. Eligible subjects at 12 months following their 
stent procedures will be randomly assigned either to receive a prolonged 30-month treatment with 
aspirin plus thienopyridine (Plavix or Effient), or to receive aspirin with a placebo. Study medication will 
be provided free of charge. All subjects will be followed for a total of 33 months. 

Patients who have their coronary stent procedures performed at The Christ 
Hospital may be eligible. For more information, please discuss this opportunity 
with your cardiologist. 
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Home of 
the Brave 

John and Yeamata Kollie build 
their dream house. 



t's a little after 8:30 on a Saturday morning in late May and the air 
already feels like the inside of an EasyBake Oven. Sweat drips into 
my eye as I train my handheld video camera on John and Yeamata 
Kollie. The occasion? A special wall-raising ceremony to kick off 
the six-month haul it '11 take to finish building the house in Ken- 
nedy Heights the couple is receiving through the good people at 
Habitat for Humanity. It will be the first piece of property they've 
ever owned. 

John and Yeamata are flanked by representatives from Cincin- 
nati Habitat for Humanity and Ohio National Financial Services, 
which has agreed to fund the construction of 10 homes throughout 
the area over the next five years. Yeamata is holding their son, John Jr., while their 
daughter, Esther, bounces around in front of her, her head full of colorful barrettes 
shaking wildly. This is the first time I've seen the couple and their daughter in nearly 
two years. 

"Thank you all for coming and joining us in building this house," John says into a 
microphone perched on the edge of the foundation. "This is your place. Feel free to 
always come and visit the Kollie family." 

After spending a few months interviewing and hanging out with him and his wife 




two years ago for a story delving into then- 
lives as refugees in Greater Cincinnati, I'm 
certain his invitation isn't simply hyper- 
bole. John means it. This sincerity is part 
of what makes he and his wife hard sources 
to shake. You don't always get a chance to 
follow up with the subjects of your stories, 
to find out what happens to them after you 
walk out of their lives. But in the case of 
the Kollies, I decided to stay in touch, to 
try to track what might become of them in 
their adopted homeland after enduring so 
many years of hardship abroad. Which is 
why I find myself standing in their soon- 
to-be front yard smiling almost as much 
as they are. 

I first met the Kollies back in May 2007 
while John was trying to teach Yeamata 
how to drive. I wanted to tell the story of 
an immigrant family in Cincinnati and was 
instantly drawn to them when I learned 
about their lives in West Africa. To break 
the ice, we had a late lunch at the IHOP 
in Oakley before heading off to a gravel 
parking lot across the street from Spring 
Grove Cemetery & Arboretum for one of 
Yeamata's thrice-weekly lessons. John was 
instructing both his wife and one of his 
friends, so each time she waited for her 
turn, Yeamata and I stood off to the side, 
chatting. She let me hold her daughter, 
who was only 1 at the time. 

Talking to the Kollies was probably the 
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FIRST PERSON 



easiest set of interviews I've ever done. I 
was surprised at how comfortable they 
were with me right from the start. They 
seemed unconcerned with how much 
detail I needed about their lives here and 
back in Africa. 

At that point they'd been in Cincinnati 
for two years, living in Kennedy Heights 
and in the process of moving to West- 



ern Hills. John was supporting his wife 
and daughter working as a panel builder 
at Blue Ash's Advantage Architectural 
Products. Through the good graces of the 
U.S. Refugee Admission and Resettlement 
Program, the Kollies managed to get out 
of war-torn Sierra Leone, where they'd 



both grown accustomed to living with the 
violence of a country in constant turmoil. 
There was always something earnest and 
forthright about them, something about 
their unflappable air even as they faced 
disaster. 

Describing the circumstances of their 
former lives down to its minutia — the 
horrific violence they witnessed, the 



miracle of their flight from Sierra Leone, 
the stress and strangeness of their first 
months in America — may have been dif- 
ficult for them but they didn't let it show. 
In the end, it was their story and they knew 
it . Speaking to a reporter could not change 
it or take it away from them. Of course, it 



probably also helped that I was retelling 
the story of a life they no longer lived; the 
bloody, internecine conflicts of Sierra Le- 
one were far behind them. 

I suppose it was the couple's persever- 
ance that attracted me in the first place. 
They nurture my ever- dwindling sense of 
optimism. John could have simply fallen 
apart, chosen to surrender to the adversi- 
ties that tried to wear him down. He could 
have chosen not to pursue Yeamata, to not 
marry her in the middle of a war. The two 
of them could have chosen to accept their 
circumstances and not move to Cincin- 
nati at all. It was — and still is — amazing 
to me that at some point they didn't sim- 
ply give up. 

INMOST CASES, writing a magazine ar- 
ticle about someone is a lot like starting 
a book and never making it to the end; 
you're only covering one chapter of a per- 
son's life. After a certain period of time, 
some of my sources become something 



Writing a magazine article about 
someone is a lot like starting a book 
and never making it to the end. It's 
one chapter of a person's life. 
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akin to distant relatives: I'm not involved 
in their lives on a daily basis, but I still 
care about what happens to them. So 
when I got an e-mail last February from 
Anne Garrett, the International Fami- 
ly Resource Center worker who helped 
me set up my initial interviews with the 
Kollies, I was thrilled to hear that they'd 
been approved by Cincinnati Habitat for 
Humanity. 

The organization receives more than 
a thousand home inquiries each year. 
Less than 25 percent of those who inquire 
and meet the preliminary qualifications, 
including income and need, are actually 
interviewed for houses and less than 10 
percent of those are actually chosen. "I 
just spoke with a rep at Habitat and she 
said that while their need for housing 
wasn't extremely high, they looked at 
their past struggles as refugees and when 
they put it into context, they determined 
that the family was very deserving," Gar- 
rett wrote. 



Everyone who meets the Kollies al- 
ready knows this. They are struck by their 
continual faith in what pursuing a better 
way of life will bring. The more than 250 
volunteers who helped build their house 
would no doubt agree. By the time it's all 
said and done, they will have put in near- 
ly 3,000 hours of manpower in order to 
complete the house, getting to know John 
and his family in the process. "Feeling his 
enthusiasm and seeing all the hours of 
sweat equity he's already logged on the 
construction site made me realize what 
an enormous undertaking this is," says 
Peggy Williamson, a communications 
coordinator for Ohio National Financial 
Services. "The strain on the body is more 
than offset by the lifting of the spirits, 
and knowing that you are helping a good 
family have their first home," says Mike 
Haverkamp, Ohio National's senior vice 
president and general counsel. "John is a 
good and decent man who could not have 
been more gracious and thankful." 



Kimberly Plante, associate counsel at 
Ohio National, told me that John was so 
excited to be a part of building a home 
for his family and appreciative of the vol- 
unteers who showed up to help "that he 
made sure he got a picture taken with ev- 
ery volunteer." 

Over the course of the summer, I paid 
a number of visits to the house and was 
blown away by the progress the Habi- 
tat crew made in such a short period of 
time. Shortly after the May wall-raising 
ceremony, the walls and roof went up. 
By the end of September, the bulk of the 
work had moved indoors, with volunteers 
and site supervisors installing insula- 
tion and putting up drywall. Each time I 
went, though, I missed Yeamata, who was 
off taking care of the kids or working at 
Mountain Crest Nursing & Rehab, where 
she's a nurse's aide. Later, we caught up 
over the phone. 

First, I found out that although Yeama- 
ta has been practicing for two years, she 
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only recently went to get her driver's li- 
cense. Bad news: she didn't pass the road 
portion of her driving test. The instructor 
failed her when she accidentally signaled 
right instead of left on her way back to the 
Bureau of Motor Vehicles office. "I was a 
nervous wreck," she told me, still man- 
aging to be jovial about the situation. "I 
passed the written, but that one mistake 
that I made on the road test ... I almost 
cried." Good news: She took the test again 
and passed. The funny thing is, after all 
the hours she logged with John, barreling 
through that gravel lot and learning how 
not to give her very patient husband whip- 
lash, she's not sure if she'll be comfortable 
driving across town to Western Hills in 
the winter. 

Overall, the headaches and logistics 
of packing, filling out change-of-address 
forms, and the million other little things 
you have to do when you move is nothing 
compared to the joy that your own property 
brings . "I feel like I 'm having a good dream," 
Yeamata told me at one point, and I could 
hear John Jr. squealing in the background, 
mirroring his mother's excitement. "I'll be 
in a safe house, in a safe place. I can't wait 
to move." 

THE LEAVES, BRILLIANT shades of or- 
ange, yellow, and red, are falling from 
the trees when I head over to the Kollie 
house on a crisp mid-October morning. 
Once again, I'm greeted by the constant 
pounding of hammers. There is still no 
landscaping to speak of, but the place has 
light gray siding and several volunteers 
are standing at least 15 feet off the ground 
on top of the skeletal frame of the porch, 
nailing down its roof. The temperature 
has dipped surprisingly low and every- 
one is wearing coats and hats, some opt- 
ing for warmer hands by shoving on work 
gloves. 

John is on the side of the house, talk- 
ing to volunteers about the garden he and 
Yeamata are planning. He intends to use 
the type of traps he used to set in Africa to 
keep the deer from eating his plants. One 
woman promises to come back and help 
them with the garden once the house is 
complete. He thanks her by name. Turns 
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out he knows most of the volunteers by 
name (he had them sign his prayer list — he 
plans to pray for each one as a thank you 
for helping his family) and shouts a rousing 
"hello" to each one as he passes. 

Inside, there are doors stacked against 
a living room wall. Nail guns sound off as 
volunteers attach doors on the upstairs 
bedrooms. John says he and Yeamata have 
yet to choose a color palette. "They'll be 
painted white for the time being,"he adds, 
smiling. "We'll have plenty of time to pick 
colors later." 

Nick Vision, a tax manager at Ohio 
National, is at the back of the house in- 
stalling drywall in the kitchen. Vision 
has volunteered at the Kollie home nearly 
every weekend since the project started 
and worked closely with John putting up 
the roof during the summer. They have 
a friendly rapport normally reserved for 
drinking buddies. "I told John that this is 
our house until the mortgage payments 
start showing up, then it's all his," he 
jokes. 

John laughs boisterously and shakes 
Vision's hand before walking back around 
to the side of the house. I ask him how he's 
feeling for the umpteenth time, as if I'll 
get a different answer than before. Surely 
there have been some frustrating parts 
of the process. The actual date the house 
will be finished is something of a moving 
target, but Habitat aims to have the place 
move-in ready shortly before Christmas. 
That, John makes clear, is nothing they 
can't handle. 

"I'm rejoicing," he says. There's a 
twinkle in his eyes. "On Sundays, I bring 
Yeamata and the kids over here, and she 
stands out front and dances." 

That's good news all around. Kennedy 
Heights could use some public displays 
of happy dancing. Before I leave, we stand 
side by side looking up at the house, lost 
in our own thoughts . I look over at him and 
am almost certain his eyes are a little wa- 
tery. Maybe it 's the cold air, I think, though 
it wouldn't surprise me if he cried. His life 
and that of his family's has changed as- 
toundingly and, I hope, irrevocably for the 
better. To shed a tear or two seems entirely 
appropriate. 9 
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GILSON'S 

ENGRAVING 
ELEGANT GIFTS 

7116 Miami Avenue ~ Down town Madeira 
513.891.0730 
GilsonsOnline.com 
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*LOOKING FOR THE HOTTEST 
HOOKAH HOOK-UP? THE COOL- 
EST COCKTAIL? ONION RINGS SO 
GOOD THEY MAKE YOU WEEP? 

THERE'S AN APP FOR THAT 
WE'VE SCOURED THE CITY FOR 
THE BEST OF EVERYTHING, 



2009 | BEST OFTHE CITY 



FROM THE RIDICULOUS (HULA- 
HOOPING! SCOOTER PARKING!) 
TOTHESUBLIME (MMM... 
GELATO). AND WE'VE PUT 
IT RIGHT IN YOUR HANDS. GET 
OUT THERE AND ENJOY. 



ILLUSTRATION BY JUDE BUFFUM > 

ByAlyssa Brandt, Donna Covrett, Kathleen Doane, Brent Donaldson. Melissa Davis Haller. Jack Heffron. Aiesha D. Little. 
Elizabeth Miller, Katherine L Sontag, Jay Stowe. Linda Vaccariello. Amanda Boyd Walters, and Kathy Y. Wilson 
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*GO TO WWW.CINCINNATIMAGAZINE.COM TO 

DOWNLOAD A PDF OF OUR ENTIRE BEST OF THE CITY 
2009 LIST WITH COMPLETE CONTACT INFORMATION 
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Hot Brown 

+ IT HAS LONG been known as the perfect hangover food, but even 
when your head feels fine, the Kentucky hot brown at Kennlngs 
Circle K in Mack will pleasure your palate. A thick slice of Texas 
toast provides a sturdy foundation for thinly sliced turkey and a 
rich but not overwhelming blanket of melted cheese drizzled with 
crumbled bacon and diced tomatoes. + (513)574-5613 

Bread Pudding 

+ WHEN IT COMES to recycling food, there are few leftovers more 
irresistible than bread pudding, and fewer still are more perfect 
than Prlmavlsta's. Simple yet elegant, rich yet delicate, Execu- 
tive Chef Chris Prince adheres to a classic preparation of gently 
spiced, custardy white bread topped with Marsala-soaked raisins 
on a puddle of house made caramel sauce. +(513)251-6467 

Hot Dog 

+ THIS IS A Chicago-style hot dog: One Vienna beef hot dog on 
a steamed poppy seed bun with two tomato slices, a dill pickle 
spear, yellow mustard, chopped raw onion, two sport peppers 
(sort of medium-hot gherkins), celery salt, and a neon green relish 
referred to as"nuclear relish." Where does one find one of these 
delicacies? Head to HotDogglnlt in Montgomery. +(513)831-3644 

Vegan Dessert 

♦ MELT ECLECTIC DELI to the rescue! The vegan friendly 
eatery in Northside offers at least five housemade vegan des- 
serts — including muffins, cookies, and brownies — daily. We 
even wowed carnivores with the chewy chocolate chip cookies 
and decadent chocolate pudding. +(513)681-6358 



Eggs 
Benedict 



We've tried other 
versions of the rich 
morning indul- 
gence, but there's 
just none better 
than the one 
Chef Shoshannah 
Hafner cooks up 
at Honey. Hafner 
uses a lightly 
toasted croissant, 
sliced country style 
ham from a local 
farm, perfectly 
poached eggs, lacy 
oven-dried toma- 
toes, and a wicked 
good hollandaise 
sauce— just the 
right balance of 
lemon and but- 
ter—freckled with 
basil. It's enough to 
make you forsake 
sunny-side-up for 
all time. + (513) 

541-4300 



Cup of Coffee 

+ STEVE LUCKMAN, OWNER of Luck- 
man Coffee Company in Mt. Wash- 
ington and Anderson Twp., knows 
the secret to a smooth-tasting cup of 
joe: "You can't get the beans too hot 
when you roast them." His artisan 
blends come from small estates all 
over the world. "I try to get beans no 
one else is using,"he says. His biggest 
seller: Peg Leg Jim, 6o percent sweet 
yellow bourbon beans from Brazil, 20 
percent Colombian, and 20 percent 
Ethiopian Yirgacheffe. +(513)231-1040 

Pork Belly 

+ EVERY PART OF a pig is scrump- 
tious when it's been bathing in it's 
own fat, but none more so than the 
belly, and nobody does pork belly bet - 
ter than Slims. Chef Joanne Drilling 
sears it "really hard"before braising 
it for several hours in apple cider and 
Herbes de Provence on a mirepoix bed 
(a fine dice of onions, celery, and car- 
rots). The result is a beautiful crack- 
led char of caramelized skin yielding 
to an unctuous ooze of meat and fat. 
And when you're talking flavor, fat is 
where it's at.* (513)681-6500 
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New Sandwich 

* AH, VENEZUELA. BEAUTY queens, beaches, oil fields, and 
arepas. These Venezuelan-style sandwiches have scored a spot 
in the global olio of lunch offerings at Bootsy 's. The name refers 
to the bread — actually a savory cornbread. It 's split, dressed with 
roasted red pepper and cilantro-laced greens, filled with spicy 
chorizo or pork belly, then topped with a fried egg. Bring on the 
P\avix\+(513)241-0707 

Microbrew 

4 THE STORIED CINCINNATI brewing tradition lives on with some 
tasty microbrews that aren't always easy to find but always worth 
the search. At the top of the list, Mt. Carmet Brewing Compa- 
ny's Nut Brown Ale delivers a rich and assertive wallop of nutty 
sweetness softened by a smooth, understated finish. The folks in 
Mt . Carmel know their caramel malt , balancing it with their hops 
to create a clean, surprising taste worthy of the city's brewing 
heritage. * (513)240-2739 



Tea Selection 

# WITH NEARLY 100 choices, 
Essencha Tea House & Fine 
Teas is this town's reigning 
aromatic champ. Black, green, 
white, oolong — whatever 
you're looking for, this place 
probably has it. Most sample 
tins of loose-leaf teas cost 
$3— $5, so go for a classic like 
Gunpowder (a staple in Asian 
countries) or branch out and 
try one of the herbals like the 
Ayurveda-approved Tulsi 
Apple Pear Iced, a seamless 
blend of fruit and spice. Less 
interested in brewing your 
own at home? Attend af- 
ternoon tea 2—4 p.m. daily. 
Either way, you'll be enlight- 
ened. +(513)533-4832 

Quirky Produce 
Market 

* DON'T BE FOOLED by the 
tattered strip mall surround- 
ings. If Whole Foods Market 
and Jungle Jim's hadbirthed 
a small, crowded grocery in 
1980 and raised it country 
proud, it would have grown 
up to be Country Fresh Farm 
Market. "Folks, our bunch 
radishes are Ohio-grown!" 
declares one of the many 
signs. Whether it's home- 
grown Seckel pears, Ohio- 



grown prune plums, or field 
greens grown in Alexan- 
dria, the fruits and veggies 
are fresh and competitively 
priced. And should you need a 
carton of Yoo-hoo, a package 
of crumpets, or bag of sugar 
coated fennel seeds, they've 
got that too.* Wyoming. (513) 
821-5335: Anderson Twp.. (513)474- 
9167 

Cheesecake 

# BILL GREGG'S CHEESE- 
CAKE recipe was passed 
down from his great uncle, 
who owned a pastry shop 
in New York City's theater 
district. Every cheesecake 
Gregg makes at Reality 
Tuesday Cafe in Park Hills 
is a derivative of that classic 
New York style. We love 
the chocolate rum espres- 
so—Puerto Rican rum, two 
pounds of dark chocolate, 
real espresso, and a dark 
chocolate topping — and the 
seasonal pumpkin, with a 
gingerbread crust and white 
chocolate topping. Gregg, a 
one-man show, only offers 
five flavors each day, but 
he will bake any flavor into 
cheesecake bars — perfect 
for holiday gatherings. 
+ (859)261-4939 



THE BEST OF BELLE VUE 



# Schneider's 
Sweetshop 

On the same corner of 
Fairfield Avenue since 
1939, the Schneider 
family serves up ice 
balls In the summer, 
caramel apples In the 
fall, and their famous 
made-rlght-here-on- 
the-premlses opera 
creams anytime. 420 
Fairfield Ave.. (859)431-3545 



+ The Party Source 

Walk In with your list 
and your budget, and 
walk out with your 
party perfected. From 
invites and decora- 
tions to noshesand 
libations, it's all here. 
And that's reason to 
celebrate. 95RMeraDr.. 
(859)291-4007 



# VlrgllsCafi 

We love the frog legs, 
the Cheddar and jala- 
penohush puppies, 
the homemade pas- 
trami, the flourless 
chocolate bourbon 
cake, and the warm 
welcome we get here. 

710FairfieldAve„ (859) 
491-3287 



>» Adaptlque 

With an ever-chang- 
ing array of furniture, 
collectibles, lighting, 
and home decor, this 
consignment shop is a 
great place to search 
for treasures. We fell 
hard for the (new) 
striped Dash & Albert 
rug bags. 712FairfieldAve, 
(859)360-1800 



# TheBellevue 
Beadery 

You don't have to be 
crafty. Sure, If you 
want to learn, they'll 
teach (there's a slew 
of how-to classes) 
but If you're too 
overwhelmed to pick 
between this crystal 
and that glass, fear 
not. You can buy com- 
pleted pieces, too. 341 
Fairfield Ave.. (859)292-0800 
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Onion Rings 



Greyhound Tavern 

Out of all of the rings on 
this list, these are visually 
the most impressive. It's not 
necessarily the peaks and 
valleys of their chunky light 
tan breading, it's their size. 
These rings are massive 
cruller-donut-looking things 
that explode any notion of 
what constitutes a "side 

dish." +(859)331-3767 

Zip's Cafe 

The simple preparation 
of Zip's onion rings is no 
accident, says manager 
Mike Burke. "We just make 
it as easy as possible on us 
because we sell so many 
of them." An uncompli- 
cated beer batter plus white 
Spanish onion plus deep- 
frying equals what you 
want with your burger. 
+(513)871-9876 



Great Scott 
Restaurant 

These self-declared Colos- 
sal Onion Rings live up to 
the description, but they're 
set apart by a touch of Ca- 
jun seasoning, which adds 
just the right kick. It's both 
offset and heightened by 
the house-made chipotle 
ranch dressing. + (513)752- 

4700 

Hyde Park Tavern 

This place claims to be the 
original Cincinnati gastro- 
pub. We don't know about 
that, but it's clear that they 
do know their rings. They've 
confidently named their 
hand-battered onion rings 
O.M.G. Rings. And SR5LY. 
these are good enough to 
let them get away with it. 
+(513) 321-3869 



| Handcrafted Sauce 

i + BEGUN AS A community project, Over-the-Rhine residents 

| John Spencer and Ken Cunningham paid neighborhood kids for 

v each Wild Irish Rose flask they collected, then sanitized and filled 

g them with Spencer's hot sauce recipe using local organic pep- 

g pers, honey, and spices. Sweet Hot Momma was a red hot suc- 

§ cess — the partners not only cleaned up the streets (the bottles 

^ are now purchased from a manufacturer), but created a cottage 
industry. +(513)241-8222 




Falafel 



Done right, this 
Middle Eastern 
fast food delicacy 
is relatively prep- 
heavy, calling 
for uncooked 
chickpeas, fresh 
herbs, raw garlic, 
onion, spices, flour, 
and baking soda, 
which are blended, 
refrigerated, then 
deep fried. Is It 
any wonder most 
places use a mix? 
Their house-made 
labor of love is why 
Andy's Mediter- 
ranean Grille 
serves the best 
falafel in town. "I 
just visited Leba- 
non, and my falafel 
is better than 
anything there." 
boasts co-owner 
Andy Hajjar. Well, 
the chefs at Andy's 
do sometimes 
over-fry. but even 
then the freshness 
breaks through. 

+ (513)281-9791 



Bagel 



First, the perfect 
bagel should be 
house-made, 
daily. Second, the 
taste should be 
enjoyable even 
without any butter 
or cream cheese 
veneer. Third, the 
texture should be 
firm (crisp if toast- 
ed) on the outside, 
and effortlessly 
chewy on the 
inside. The bagels 
Skip's Bagels 
and Dell hit all 
of those points. 
While their selec- 
tion does include 
two varieties that 
may offend bagel 
purists (cinnamon 
crunch and choco- 
late chip— heresy!), 
most of their offer- 
ings are classic. 
And tasty. + (513) 
677-3354 




FishTacos 

+ YOU WOULDN'T THINK we'd get 
good fish tacos here in landlocked 
flyover country. But the ones Nada 
serves up are delightful: chunks of 
lightly battered mahi fried super- 
crisp, fresh guacamole, cabbage, and 
diced tomatoes. We like ours with a 
strong squeeze of lime and a Dos Eq- 
uis or two on the side. +(513)721-6232 

Milk 

+ IT MAY BE strange to rhapsodize 
about milk, but the milk from War- 
ren Taylor's Snowvllle Creamery in 

Pomeroy, Ohio, deserves accolades. 
Snowville's milk comes from a multi- 
breed herd of pasture-grazing cows 
so the flavor is sweet, rich, complex. 
It's bottled on the farm and delivered 
to stores within 12 to 48 hours so it's 
the freshest you'll drink. It's not ho- 
mogenized, so the cream rises to the 
top. Just shake, pour, and enjoy. + www. 
snowvillecreamery.com 

Cheese Selection 

+ WHEN THE 69-YEAR-OLD Murray's 
Cheese opened this past year in the 
new Kroger Fresh Fare at Kenwood 
Towne Place, it brought a cache of 
award-winning artisan cheesemak- 
ers and a reputation for serious dis- 
course. Manager Brandon Schilling 
guides you through nine countries 
and roughly 170 varieties with the ex- 
citement of a junkie on a tweak mis- 
sion. Behold, a veritable cheesegasm 
of luscious cheeses made, say, in the 
French Pyrenees, by Benedictine 
monks. Or cold smoked over hazel- 
nut shells. Mmm. + (513)686-7943 
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Kings Island's 
newest coaster— 
the seriously thrill- 
ing Diamond- 
back— deserves 
this shout out. 
The ride propels 
passengers at 
speeds of up to 
80 miles per hour 
with an initial 
climb that reach- 
es 230 feet into 
the air, making it 
the fastest and 
tallest coaster at 
the park. For the 
smoothest ride, 
sit in the middle, 
but if you crave 
airtime, then 
brave the front or 
back cars where 
the g-forces are 
the strongest. The 
first drop plum- 
mets 222 feet 
toward the earth 
at a 74 -degree 
angle (damn 
near vertical) an 
though you won't 
flip upside down, 
your stomach 
most certainly 

Will.#HWIV.fcKfl- 

amondback.com 
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Miniature Golf 

* THANKS TO Monster Mini Golf, 

putt-putt thrills are no longer lim- 
ited to rickety windmills. The indoor 
glow-in-the-dark course offers 18 
holes of not - so- scary monster decor. 
Putt your way past glowing coffins, 
an incandescent haunted house, and 
even a Bengals jersey— clad Franken- 
stein who comes"alive! "mid-round. 

+ (513) 759-5400 

Dreary Day Outing 

+ THE CAC'S TOP-FLOOR UnMuseum 
is always bright and cheery. Kids love 
to conduct using"Paavo's Hands," and 
explore the"Sensory Elephant,"a card 
catalogue sculpture where each draw- 
er contains a different audio, visual, 
tactile, or multisensory surprise. Or 
they can raid the art supply cubbies to 
find their happy medium, be it crayon 
or collage. You take home the mas- 
terpiece and leave the mess behind. 

+ (513)345-8400 

Winter Hike 

* FOR 25 YEARS, the Hamilton 
County Park District's winter hike 
series has lured folks into the fresh 
air with challenging (four- to five- 
and-a-half-mile) Saturday morning 
rambles, hot soup, and socializing. 
The purpose, says park district natu- 
ralist Penny Borgman, is"to get some 
exercise and learn about new parks." 

* (513)521-7275 

Child Safety Course 

+ with the help of Infant Swim- 
ming Resource, children as young 
as 6 months old can learn life-saving 
water survival skills. Mason native 
Kim Magella, an ISR Master Instruc- 
tor, has been teaching for more than 
13 years. "Just because you don't have 
a pool doesn't mean your child can't 
drown," says Magella. She'll help ease 
your worries. +(513)677-0124 




Urban Bike 
Path 



Had enough of 
cycling through 
wooded surround- 
ings listening to 
birdsong? Try the 
Great Miami 
River Recreation 
Trait. You're treat- 
ed to city views on 
its five-mile pass 
through Hamilton, 
crossing the Main- 
High Street Bridge 
before stretching 
along the banks of 
the Great Miami 
River. + wwwxniami- 
conservancy.org 

Tree 
Lighting 



Approximately 
15.000 people will 
crowd Fountain 
Square Friday. 
November 27, 
to watch local 
teenthrob Josh 
Hutcherson. star 
of The Vampire's 
Assistant, help 
Mayor Mallory flip 
the switch that 
lights up a 60-foot 
live evergreen, 
followed by fire- 
works and a party. 
+ wwwmyfountain- 
square.com/lightup 

Public 
Tennis Court 



The seven newly 
resurfaced courts 
at Losantlvllle 
Triangle Courts 

in Avondale 
feature the same 
colors and surface 
material that 
USTA champi- 
ons play on. "The 
Triangle" attracts 
a loyal group of 
players who often 
spend all day ral- 
lying and grilling 
out in between. Go 
ahead. Get your 
serve on. +(513) 
352-4020 




Lesson Plans 



Funke Fired Arts 

Two-hour Funke Function- 
al help you "create usable 
pottery with flair." You and 
the kids will love those new 
toothbrush holders. 

+(513)871-CLAY 

The Learning 
Kitchen 

You may have the next 
Jean-Robert on your hands 
after these classes. 
+(513)847-4474 

Tri-State Scuba 
Water Academy 

Catch some snorkeling les- 
sons before you head south. 



An hour of private instruc- 
tion is $A5 +(513)271-2800 

Music Resource 
Center 

Local musicians offer les- 
sons to kids grades seven 
through 12. Don't miss the 
in-house digital recording 

workshop ! + (513) 834-8304 

Bungy Fun Zone 

Fly through the air with the 
greatest of ease on the alu- 
minum and stainless steel 
bungy-trampoline. 
+ (513)237-6827 



Circus 

*THE Amazing Portable Circus began 12 years ago when owner 
Dave Willacker(a.k.a."The Ringmaster") landed his first juggling 
gig for $20 and a pizza dinner. Now Dave's 40-member company 
offers more than 200 a la carte entertainment options. Whether 
you're looking to spice up a corporate party, festival, or after-prom, 
choose acts from classic (magicians and balloon animals) to acro- 
batic (aerial artists and stilt -walkers). + (513)921-5454 

Historic Walking Tour 

+ LEARN ALL ABOUT Newport's risque past on the Gangsters, 
Gamblers & Girls: Newport Historical Walking Tour. Costumed 
guides lead this lively 90-minute, eight -block walking tour where 
famed gamblers made their millions and mobsters lost their lives. 
It's an offer you can't refuse. +(888)269-9439 
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CATEGORY | SHOPPING 



Souvenir Shop 

* THE NAME SAYS it all. Nestled in the heart of Tower Place Mall 
downtown, the I Love Cincinnati Shoppe is dedicated to— you 
guessed it — all things Cincinnati. This one-stop-tourist-shop 
is bursting with the usual suspects (Museum Center postcards, 
Flying Pig shot glasses, Fountain Square magnets), plus finer 
novelties for the seasoned Cincinnatian, such as Bengals jerseys 
and framed pictures of Great American Ball Park. Can't pick 
a favorite? The "I Love Cincinnati" T-shirt is always a classic. 

+(513)381-4401 

Etsy Vendor 

+ BRICK-AND-MORTAR retail shops are sooo passe. The DIY 
method offered by etsy.com has paved the way for homegrown 
vendors to ply their wares, including Leah Durig's The Letter G. 
The Pleasant Ridge resident trolls gem shows around the coun- 
try for items with which to make her fabulously flirty necklaces 
and earrings. "As a designer, I'd consider myself personal," says 
Durig, who also runs Head Case by G (headcasebyg.etsy.com), a 
line of floral hair accessories. "The most important thing is to 
bring out your quirks or your dark side or your very feminine 
side. That's my philosophy." + theletterg.etsy.com 

Guitars 

+ IT DOESN'T MATTER if you're a local guitar newbie or a touring 
Joe Walsh — when you're in town and want a guitar, you go to 
Mike's Music. Since 1993, Mike Reeder has operated his can- 
dyland of guitars (mostly used) in a slightly musty three-story 
building a few doors down from Bogart's. From a $50 Harmony 
to a $239,000 1959 Les Paul Standard, if you can't find it here, 
Mike's probably has it available through his Web site. Five years 
ago he opened another shop in Covington, but the Corryville 
location is one of a kind. +(513)281-4900 




Women's 

Size 
Selection 



If you've got a non- 
standard physique, 
you know there's 
nothing more frus- 
trating than hear- 
ing a clerk sniff. 
"Yes, we carry that 
size...onllne." What 
part of "hard to fit" 
don't you under- 
stand, honey? If 
I could buy a pair 
of pants without 
trying them on, 
I. Wouldn't. Be. 
Here. Well, praise 
be to Macy's at 
Kenwood Towne 
Centre for con- 
sistently carrying a 
deep selection of 
petites, women's, 
and plus-sizes by 
the likes of Ralph 
Lauren. Tommy 
Hilfiger. Michael 
Kors. Jones New 
York, et al. Now— 
which way to t h e 
dressing room? 
+ (513) 745 -5380 



Board Games 

+ IF THE PLAYING surface is a board, 
Board Walk Hobby Shop has you 

covered, whether you prefer battling 
the demons of Middle Earth or classic 
games such as Clue or Monopoly. The 
biggest challenge could be choosing a 
game from the hundreds of options, 
many you've probably never heard of. 
There's even a shelf devoted to vintage 
games. Anyone for a round of Blitz- 
krieg? +(513)871-2110 

Smoke Shop 

+ PAT COLDIRON, OWNER of Cincin- 
nati Tobacconist, remembers ferry- 
ing chewing tobacco out to baseball 
players when they'd pull up in front 
of her classic downtown smoke shop, 
which has been located in the old £n - 
qui'rer building since the height of the 
Big Red Machine era. Today, Coldiron, 
along with her parents Bill and Merle 
Buck, cater to a diverse crowd of judg- 
es, lawyers, politicians, and downtown 
workers who come in for the selection 
of Opus X and Padron Anniversary ci- 
gars, pipes and pipe tobacco, smokes, 
and freshly roasted coffee beans. The 
antique, quarter-round dark oak cabi- 
netry and the smell of coffee and to- 
bacco make this place feel like your 
grandparent's house, even if it isn't. 
+ (513)621-9932 
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Vintage Eyeglasses 

+ ITSHOULD COME as no surprise that third generation optician 
Cliff York has a huge cache of never-worn vintage frames at 
York Vision in Kenwood. They're not on display, but ask and ye 
shall receive. Bejeweled harlequins by Tura; pink round frames 
from Polo; and glasses from Ray Winston of Sir Winston Eye- 
wear (Elton John and Stevie Wonder were clients), are just a 
few examples. Says York, "We have everything from the '30s to 
yesterday." +(513)891-2020 

Exercise Shoes 

+ WHETHER YOU'RE NOVICE or pro, get to Bob Roncker's Run- 
ning Spot for superior selection, expert fittings, and endless 
running resources. With shoes for runners, walkers, sprinters, 
trekkers, and hikers alike, Bob's bounty includes familiar brands 
like Nike, Adidas, and New Balance, plus specialty brands like 
Keen and Merrell. Your feet will thank you. + www.mnningspot.com 

Art Supplies 

+ SUDER'S ART STORE in OTR opened in 1924 as a frame shop 
and gallery for local artists, but in the decades since it has become 
a one-stop destination for artists and craftspeople of all sorts. For 
a visual jolt, check out the racks of colored pencils. Who knew 
blue had so many hues? +(513)241-0800 



Native Plants 

* THE DELIGHTFUL NURSERY 
at Greenfield Plant Farm car- 
ries a great selection of native 
plants well adapted not only 
to our climate and clay soil, 
but to our wildlife. Spice- 
bush, a native woodsy shrub, 
is the only host plant to the 
Spicebush Swallowtail — a 
gorgeous inky butterfly. Ber- 
ry-loving birds will come for 
the bright red drupes in the 

fall. +(513)624-8876 

Educational Toys 

4 DEBBIE BARTLETT started 
selling Thomas train tables 
online as a hobby in 2000. 
Nine years later, it's become 
big business. She and her 
husband Tim carry more than 
5,000 toys in their 15,000- 
square-foot Clermont Coun- 
ty warehouse. In addition 
to being one of the top five 
Thomas Web retailers in the 
U.S., MyToyBox.com carries 
tons of educational and en- 
vironmentally friendly toys 
from Melissa & Doug, Green 
Toys, Ever Earth, Plan Toys, 
Haba, and Imagiplay as well 
as mod kid furniture from 
Ecotots.# www.mytoybox.com 



Work Boots 

+ WHEN YOU'RE LOOKING 
for boots that can get dirty 
and stand up to the demands 
of a job site (steel toes, any- 
one?), head to Boot Country 
in Burlington or Sharonville 
and get yourself — and heck, 
the whole family — properly 
outfitted. They've got every 
brand from Tony Lama to 
Justin to Carhartt to Harley- 
Davidson. And yes, they have 

"dress boots," too. + www. 
bootcountryohio.com 

Men's Shirts 

+ WHY ARE WE so impressed 
by the men's shirt selection 
at Nordstrom? Is it because 
swank labels (Canali, Hugo 
Boss) are only a stone's throw 
from hipper haberdashery 
(Ben Sherman, 7 Diamonds)? 
That you can find clothes for 
the club (Lacoste, Polo Ralph 
Lauren) or to go clubbing in 
(Zanerobe, Scotch & Soda)? 
That their own line of dress 
shirts (Nordstrom and John 
W. Nordstrom) are sharp, not 
fusty? That you can even get 
a faux vintage Chewbacca 
T-shirt? All of the above. 

* (513)699-4190 



THE BEST OF WEST CHESTER 



* Ikea 

Plan for hours of 
distraction perusing 
the inspiring home 
setups at this massive 
Swedish home goods 
and furniture store. 
Don't bother count- 
ing the calories you 
burn on the walk; hot 
cinnamon buns at 
the checkout can't be 
denied. 9500IKEA Way. 
(513)779-7100 



+ KeehnerPark 

Miles of walking 
paths, fields, and 
creeks beckon all ages 
and groups here daily, 
but the annual Great 
Pumpkin Fest, out- 
door performances, 
and a historical 1833 
log cabin make it a 
worthy and diverse 
experience year 
round. 7211 Barrett Rd. 
(513)777-5900 



+ Dewey 's Pizza 

and Graeter'slce Cream 

Next to each other, 
where families can 
partake in hometown 
pizza then skip a few 
yards and order a 
black raspberry chip 
cone, they're much 
more than the sum 
of their parts. 765iand 
7663 CoxRd., (513) 755-2236 
(Graetefs). and (513) 759-6777 
(Dewey's) 



■» Otto M.Budig Family 
Foundation Kite Fest 

Tens of thousands 
of eyes are pointed 
in the skies annually, 
watching hundreds of 
brightly colored and 
impressively designed 
themed creations 
float through the air. 
Bring yourchildlike 
wonder. Voice of America 
Park. TylersvilleandCox 
roads, www.wgucorg/kitefest 



* Rice Rocket 
Asian Grill 

The local business 
crowd leaves the 
burgers and chill be- 
hind for a convenient 
and fresh BYOB( Build 
Your Own Bowl), 
while families like the 
variety and price. 9218 

AllenRd. (513)874-7423 
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Bargains 



Breakfast 

You can search your sofa 
for the change it costs to fill 
your belly with a plate-full 
of scrambled eggs, bacon, 
and Swedish potatoes at 
IKEA. Just $.99. served 
9:30-11 am daily. +(513) 
779-7100 

Theater Tickets 

Doing their part for eco- 
nomic stimulus, Know 
Theatre of Cincinnati 

is slashing their $22 ticket 
price to $12 if you purchase 
in advance. +(513)300-5669 

Happy Hour 

Treat yourself to $5 pizzas, 
half-price apps, and $4 
cocktails at Palomino. 

"Happy hour" prices are all 
day. every day in the posh, 
Fountain Square-facing 



lounge— which means it's 
always 5 o'clock here. 

+ (513)3811300 

Books 

A couple bucks for Bronte. 
Spare change for Chaucer. 
The over-stuffed aisles 
at Half Price Books are 

packed with second-hand 
treasures at— yes. really— 
half price. 

+ www.halfpricebooks.com 

Home Goods 

Don't mind the beeping 
forklifts at Home Empo- 
rium—that's the sound 
of a working warehouse 
with liquidation prices. Find 
materials for remodeling 
or decorative needs for 
kitchens, baths, and yards. 
Virtually anything— including 
the kitchen sink. 

+ (513)841-9150 



Scooter Accessories 

+ FIVE YEARS AGO Metro Scooter owner Dave Rueve knew that 
distant buzzing sound could mean only one thing: an invasion of 
scooter enthusiasts was afoot. In 2006 he created a full-blown 
showroom and filled it with scooters and their requisite mod-ish 
accessories. Trick out your scooter and yourself — Rueve is fully 
stocked with Bell helmets, riding gloves, shades, luggage racks, 
wind screens, protective covers, and Stebel horns so the rest of 
the world knows you're coming, too. Beep-beep! +(513)631-6637 




Fake Christ- 
mas Trees 



Frontgate's 

artificial Christmas 
trees look so real 
you'll catch friends 
and family sniffing 
the boughs and 
squeezing the 
needles. The local 
home and garden 
catalog retailer 
offers a forest of 
choices, but such 
convenient realism 
sports a hefty price 
tag: Seven- to 
10-foot faux Fraser 
Firs and Colorado 
Blue Spruces go 
for $595-$1.095; 
a 14-foot Scotch 
Pine tops out at 
$4,500. Priceless 
perks: No chop- 
ping, hauling, or 
brown needles 
impaling your big 
toe come January. 
+ www.frontgate.com 



Earrings 



Though some 
might relegate 
earrings to a 
supporting role in 
their wardrobe, we 
believe the bejew- 
eled orbs and 
dainty silver hoops 
found at The 
Pink Box have 
the potential to be 
the shining stars. 
With dozens and 
dozens of pairs to 
choose from— like 
Gorjana's ornate, 
lace-like golden 
beauties, faceted 
emerald-cut crys- 
tal posts in a spec- 
trum of colors, or 
a dangly grape 
cluster of lustrous 
topaz and pearl 
facets strung onto 
chain— we trust 
you will happily let 
your accessories 
steal the show. 
+ Hyde Park. (513) 
5310032; Madeira. 
(513)271-7900 




Women's Belts 

+ CALLING ALL ACCESSORY aficiona- 
dos.Anthropologle's belt collection 
is a must-see. From boho-braided to 
bronze-studded leather, super-sleek 
skinnys to multi-colored cinchers, 
this hearty selection satisfies a myr- 
iad of outfit needs. Feeling funky ? 
Try the wood-fastened Mosaic 
Beaded Belt on for size. Best of all, 
these chic styles come at affordable 
prices. With many options hovering 
in the $30 range, this is one belt that 
doesn't need tightening in hard eco- 
nomic times. +(513)731-6424 

Glassware 

+ WHEN IT COMES to luxury home- 
goods, the crystal selection at Clos- 
son's is divine. Fine European glass 
from Moser, William Yeoward, Or- 
refors, and Vietri are all represent- 
ed. Modern lovers will like Nambe 
and Alessi (their martini glass may 
just be perfection). But for every- 
day water, j'uice, milk, and Morelein 
vessels, head to The Glass Barn. 
There are lots of familiar silhouettes 
here (think diners, steak joints, and 
pancake houses) but with prices on 
Gibraltar glasses starting at $0.89 
and Looney Tunes jelly jar glasses at 
$0.39 each, who cares if they break? 

+ Clossoris, (513) 762-5500: The Glass Bam. 
(513)733-4121 

Art Pottery 

+ THE LATE 19TH and early 20th 
century Arts and Crafts movement 
produced some of the most beauti- 
ful and coveted pottery in existence, 
including wares from our own Rook- 
wood Pottery. Although much is now 
in the hands of museums or private 
collectors, Cincinnati Art Galleries 
is one of the country's leading dealers 
in works from this period. In addition 
to their gallery inventory, CAG con- 
ducts major auctions of art pottery 
and art glass each June and Novem- 
ber. + (513)381-2128 
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Junk Removal 

# SURE. EVERYONE HAS skeletons in their closets— and usually 
years of accumulated junk, too. Let 1-800-Got-Junk cure your 
clutter woes. No job is too big (hot tubs), too small (coffee tables) 
or too weird (a stuffed polar bear head — true story) for six-year 
local franchise owners Cliff and Mary Brahm and their crew. Apres 
junk removal, the full-service team does a white-glove clean-up 
job and donates items in good shape to charity. Got junk? Not after 
these guys are done. # l-SOO-GOT-JUNK. 

Cancer Support Group 

# IT STARTED IN 1981 with a simple idea: if you have cancer, you 
need friends who understand. Since then, the Wellness Com- 
munity of Greater Cincinnati has grown to two locations and 
thousands of participants who have taken advantage of its free 
programs and support groups. Still, says program director Bon- 
nie Crawford, the idea behind this "community" is unchanged. 
"People need to connect with others who are going through the 
same thing — to not feel alone." + www.thewellnesscommunity.org/ 
Cincinnati 




Manual 
Car Wash 



At Johnny's Car 
Wash, you can 

sidestep those 
newfangled ma- 
chines and go for 
the hand wash. For 
$24.99. Johnny's 
car jockeys will 
scrub your baby, 
and shampoo and 
dry your floor mats, 
too. It'll look like you 
did it at home in 
your driveway. Only, 
you know, better. 
+(513) 474-6603 



Slipcovers 

* NEEDTO GIVE your shabby old wing 
chair a little more zing, but don't 
want to pay to have it completely re- 
upholstered? Then try one of Teresa 
Fuller's custom slipcovers. She works 
with designers and stores around 
town (including Fabricworks in Sha- 
ronville) to rejuvenate everything 
from pillows to couches, whisking 
items away to her home in New Rich- 
mond, where she does her magic. Call 
her, and she'll come and pick up your 
pieces, no middleman required. And 
don't let the word "slipcover" scare 
you. We aren't talking about your 
grandmother's plastic couch cover 
here. "My slipcovers look as close 
to reupholstered as possible," Fuller 
says. "It's all custom made for your 
piece of furniture." Good to know. 

# (513)553-9795 
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Dog Trainer 

* WHETHER IT'S BASIC obedience (sit, stay, come) or severe be- 
havioral issues (aggression, biting, fighting), Debbe Weissbuch 's 
Happy Talis "In-Home " Dog Training service canhandleit.A 
member of the International Association of Canine Profession- 
als (IACP) — recommended by the Dog Whisperer himself, Cesar 
Millan — and a Nationally Certified Pet Dog Trainer, Weissbuch 
brings change that lasts. She can even train your dog while you're 
on vacation, through a Board N Train program. At Weissbuch 's 
Puppy Parties and her My Smart Puppy class, little pooches work 
on social skills, critical to becoming better-behaved dogs. "If I 
could reach everyone when they got a puppy, the entire world 
would be better, trust me," she says. a> www.happytaitstraining.net 



Chimneysweep 

N) SOME OF CINCINNATI'S 
charming old homes have 
not-so-charming features: 
sooty, aged chimneys. The 
83-year-old Karl Mattes 
Co. has been mucking out 
creosote since Santa was a 
baby, as well as repairing, re- 
building, and relining those 
hazardous old flues. They're 
fearless about taking on 
multi-story jobs and steep- 
pitched roofs. But if you sus- 
pect your chimney is home 
to a wayward raccoon or bat 
colony, call animal control 
first. The company no lon- 
ger removes critters, says the 
family-run firm's matriarch, 
Lois Mattes. "Too danger- 
ous." # (513)561-5967 

Serious 

Cleaning Service 

* YOU DEFINITELY DON'T 

want to visit Debi Farrar 
when she's on the job. Her 
company, Xtreme Resolu- 
tions, specializes in cleaning 
up horrific scenes— murders, 
suicides, human decom- 
position. Plus, they decon- 
taminate former meth labs 
and muck out houses filled 
knee-deep with trash and an- 
imal waste. And these days, 
Farrar's also geared up for 



bedbug eradication. Xtreme 
Resolutions uses a dry heat 
technology to kill bugs with- 
out chemicals. Less gross? 
Yes. Still icky? You bet. But 
don't feel humiliated if you 
have an infestation. "We've 
done houses for nurses, doc- 
tors," Farrar says. "Anybody 
can get 'em." my www.xtremereso- 
lutions.com 

Custom Eco- 
Friendly Window 
Treatments 

WHEN IT COMES tocustom 
window treatments, being 
green isn't just trendy, it's 
also smart. An eco-make- 
over by the skilled pros at 
Barry Farmer Draperies 
could shrink your energy 
bill. Choose from their ex- 
tensive portfolio of LEED- 
certified products and eco- 
friendly fabrics from brands 
like Hunter Douglas and 
Lafayette Interior Fashions 
to build a custom solution. 
They've even got motorized 
shades that lower and rise via 
sunlight sensors that work 
with smart -house programs. 
Unsure where to start on the 
road to greener windows? 
Take advantage of the free, 
no obligation consultation. 
m> (513)489-4222 



THE BEST OF MADEIRA 



4 The Wardrobe 

Sip complementary 
SanPettegrinoor 
wine while brows- 
ing designer labels 
at this sophisticated 
boutique, owned by 
fashionista Lesley 
Hern. We adore the 
Rene Lezard blouse 
(classic style, divine 

f it ) . 6904 Miami Ave.. (513) 
271-4800. www.thewardro- 
becincinnati.com 



* The Laurel 
HouseShops 

Ah, the elusive host- 
ess (or baby shower, 
or graduation) gift. 
Here you'll find plenty, 
like "Cocktails in Cin- 
cinnati" Caspari paper 
ware, Elegant Baby 
blankets, and Tervis 
tumblers. 780iLaurel 
Ave.. (513)271-7801 www. 
laurelhouseshops.com 



■» The Bookshelf 

Since 1975, these 
bibliofemmes have 
stocked our favorite 
titles, and those from 
local schools' reading 
lists. Plus, book clubs 
receive 20 percent off 
monthly picks. 7754 
CamargoRd, (513)271-9140 



* Coastal Seafood 

Jim Brigham, "the fish 
guy," sells roughly 700 
pounds of fresh fish 
a week ( shipments 
come on Wednesdays 
and Fridays). Phone in 
your order to get first 
dibs on his best seller, 
Atlantic salmon. 6928 

Miami Ave.. (513)561-4487 



*> Frieda's Desserts 

Master Pastry Chef 
Armin Hack opened 
this confectionery 
wonderland (almond 
croissants, pista- 
chio opera creams, 
schnecken!) with 
hiswife.Melanie.in 
2004. Drooling with 

US yet? 6927 Miami Ave.. 
(513)272-0939. www.friedas- 
desserts.com 
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Spa Packages 



Girls Day In 

Grab your closest friends 
and book a spa party at The 
Woodhouse Day Spa. You 

can reserve enough services 
to fill a whole day or take 
up as little as an hour. Spa 
coordinators are on hand to 
arrange for catered lunches 
or appetizers and see to your 
every pampering need. Don't 
you need a day off? 

* (513)891-4772 

Maternity/ 
Post-partum 

Whether you're a new mom 
with new stretch marks or 
mom-to-be in need of a 
facial to address the havoc 
hormonal fluctuations have 
wreaked on your skin. Be- 
coming Mom Pregnancy 
Spa & Imaging Center has 
dozens of treatments to cure 
your ailments, including the 
Pregnant Gets What Preg- 
nant Wants, which includes 
three spa services as well as 
a pregnancy portrait sitting 
at Studio G Photography. 
+ (513)770-6730 

Teen Spirit 

Your little girl is becoming a 
woman. Let her and a gaggle 
of her besties indulge them- 
selves In a Teen Spa Party 
at Mitchell's Salon and 



Day Spa. The package in- 
cludes an express pedicure, 
manicure, makeup lesson, 
and Jane Iredale makeup kit 
for $100. 

+ wwwmitchellssalon.com 

Night Out 

Got a hot date, but short 
ont\me?Avalon Salon 
and Aesthetic Day Spa 's 

Glamour on the Go package 
is like your very own Fairy 
Godmother. Start with an 
abbreviated manicure and 
pedicure, get a quick sham- 
poo and style, a paraffin 
treatment for hands or feet, 
and a makeup application. 
All you need now to blow 
him away is a slinky dress 
and killer heels. 
+ (513)5331700 

Wedding 

Paragon Salon under- 
stands that getting married 
is stressful. Put all your 
pre-wedding jitters to rest 
and relax the day before with 
a European facial, full body 
massage, practice formal 
finish, spa pedicure, and 
manicure. Then, on the Big 
Day, return for a formal finish 
toyourhairand makeup 
application. If only picking 
the caterers was this easy. 
+ www.paragonsalon.com 




Bar/Bat 
MltzvahDJ 



The perfect 
bar/bat mitzvah 
DJ would be a 
cross between a 
camp counselor 
and the Black 
Eyed Peas, with 
a touch of Mick 
Jagger thrown in 
to keep the alter 
cockers happy. 
Next best thing: 
Todd Schimpf of 
Onestop Enter- 
tainment. Some 
mitzvahs need 
games that will 
help temple kids 
mix with school 
friends; some 
require music 
that appeals to 
grannies as well 
as tweens. Fans 
say that he knows 
what to play and 
when to play 
it; he's great at 
gauging the mood 
of the room; and. 
best of all. he can 
control hopped- 
up. pre-pubescent 
partygoers without 
killing the buzz. 

+(513)251-8999 

Photo 
Recovery 



You've just spent a 
week on vacation, 
snapping away 
with your digital 
camera, but when 
you go to upload 
the pics to your 
computer, your 
memory card plays 
coy and acts like 
there's noth- 
ing there. Don't 
panic. Head toRltz 
Camera. They'll 
give your memory 
card a good talking 
to (essentially) 
and recover what 
you've got. For one 
friend of ours, they 
restored images 
she'd deleted off 
the card. That's 
service. +www. 
ritzcamera.com 



Bookbinder 

+ WHAT'S IT LIKE to be a master of 
fine bookbinding and conserva- 
tion? Gabrietle Fox knows. When 
libraries, museums, or collectors 
throughout the country have a pre- 
cious volume that needs repair, Fox 
is often the person called in to fix 
it. She also creates original works 
for those seeking one-of-a-kind or 
limited-edition books or journals. In 
2003, Fox was one of several min- 
iature book artists invited by the 
Lloyd Library to produce an original 
work inspired by its collection. The 
result: a two-and-a-half-inch tall 
by two-inch-wide, leather-bound, 
gilt-edged volume based on a 17th 
century book of alchemy. +(513)304- 
5758, wwwsabriellefox.com 

Computer Recycling 

* GOT DIGITAL BAGGAGE ? The Cincin- 
nati Computer Cooperative (C 3 ) is a 
nonprofit organization that, in 2007 
alone, recycled 177 tons of comput- 
ers from the region. Even better, 
C 3 takes newer donated machines 
and refurbishes them for schools, 
nonprofits, and families and senior 
citizens in need. With only one paid 
staffer (who works part-time), C 3 
relies on a team of volunteers to do 
everything from dismantling and 
reassembling old machines to load- 
ing software to driving the forklifts 
loaded with pallets of old machines 
to recycling facilities. Now that's an 
operating system. +(513)771-3262 

Glam Squad 

•♦MAKEUP PROS HAVE loved Japanese 
brand Shu Uemura for years. Their 
skincare products and cosmetics 
feature deep sea water and plant ex- 
tracts. The brushes are handmade 
using synthetic and natural fibers in- 
cluding goat, badger, pony, or squir- 
rel, and their world-famous pat- 
ented eyelash curler definitely lives 
up to the hype. When you're in need 
of a quick beauty pick-me-up, treat 
yourself to a pair of falsies from the 
Tokyo Lash Bar at Nordstrom— 150 
fake eyelash options from natural to 
dramatic. (Peacock feathers or con- 
fetti, anyone?) Listen up, fumble- 
fingers: Counter pros will re-apply 
your lash purchase gratis, up to 10 
wearings.*<5/j;699-4J90 (ext.1087) 
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Someday we will 
realize how colos 
sally inefficient it 
is for 150-pound 
humans to use 
three- to four- 
thousand pound 
automobiles to 
get around. If 
you live or work 
downtown, here's 
an idea: buy a 
scooter. (You 
know, like Tarbell.) 
Most scooters get 
anywhere from 
60tol00m.p.g.. 
and now. thanks 
to our fair city, 
there are parking 
places iust for 
you! In October 
2008. the city 
introduced five 
parking locations 
between Fourth. 
Eighth. Broadway, 
and Vine Streets, 
each with two 
to four spots 
designed only for 
two-wheelers. 
Even those smug 
little Smart cars 
won't fit. 
* www.cincinnati- 
oh.gov/twowheeler 
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Retreat 

* HOW DOES A few days amid the 
beauty of the Appalachian foothills 
sound? Hope Springs Institute, 

about an hour and a half's drive east 
of Cincinnati off Ohio Route 32, is 
a 130-acre retreat center for small 
groups and organizations seeking a 
serene setting to meet, plan, learn, 
or just relax. Unique features: a large 
walking labyrinth in the meadow and 
the Spirit House, a round wooden 
structure for meeting and medita- 
tion. +(937)587-2605 

Patron Perk 

* EVERY TUESDAY LAST July, bikers 
rested their well-muscled calves 
while refueling at Newport Pizza 
Company, where co-owners Mike 
Westrich and Lee Kinzer tuned the 
television to Tour de France cover- 
age. Kinzer and the folks at Reser 
Bicycle Outfitters collaborated on 
le tour nights. Says bike shop owner 
Jason Reser,"We filled the place and 
had people standing outside." Who 
needs a PowerBar when there's a hot 
slice waiting in Newport ? +(859) 261- 

4900 

Street Makeover 

* FOR YEARS, PLEASANT Street's 
name seemed like a joke. Now it 's get- 
ting a new lease on life as the site of 
CltyHome—a $7 million-plus Over- 
the-Rhine revitalization that's a joint 
venture of Eber Development, OTR 
Community Housing, and Schickel 
Design. The first phase transformed 
the 1400 block of Pleasant: town- 
homes priced from $26o,ooo-ish to 
$300,ooo-plus and rehabbed con- 
dos starting at $128,000. The proj- 
ect owes a lot to the vision of Martha 
Dorff of Schickel Design; her head- 
quarters are right around the cor- 
ner.^ wwwgatewayquarter.com 

Holiday Giving 

+ BESIDES SERVINGTHEsign-of-the- 
times food lines with meal giveaways 
at Thanksgiving and Christmas, 
Freestore Foodbank runs a plethora 
of programs that clothe and house 
people and provide evening meals 
to children. Plus, the agency distrib- 
utes 10 million pounds of food across 
20 counties through a network of 
more than 400 member agencies. 
+(513)2411064 




T-shirt 
Sayings 



If you ever wanted 
the sense of humor 
of a 14-year-old 

Look At Me 
Shirts has you 
covered. Started 
by Josh Sneed and 
Darin Overhol- 
ser in 2006. the 
company's witty 
Cincinnati-centric 
sayings poke fun 
at the city we love. 
This summer. Look 
At Me merged 
with Donkey Tees, 
bringing two snarky 
powerhouses 
under one roof. 

+(859)3711231 



New Concert 
Venue 



With 9.400 seats. 
The Bank of 
Kentucky Center 

is bigger than the 
Taft and Bogart's. 
but smaller than 
U.S. Bank Arena. 
Whether you 
prefer Cirque de 
Soleil or Jay-Z. this 
Highland Heights 
facility books 'em 
all. Another perk? 
Plenty of $5 park- 
ing. +(859)442-2652 



Hidden 
Museum 



The Lloyd 
Library and 
Museum houses a 
collection of con- 
temporary and 
historic scientific 
texts. In Septem- 
ber, the Lloyd 
opened an exhibit 
on the life of 
George Rieveschl 
Jr.. developer of 
Benadryl. Art 
was his first love, 
and some of his 
original works (and 
doodles!) are on 
display. That's 
nothing to sneeze 

at+(513)721-3707 




Local Blogs 



Soapbox 

Part aggregator, part local 
booster, part reporter- 
Soapbox delivers a weekly 
look at this area's develop- 
ments, neighborhoods, 
businesses, events, and 
trends. +www.soapboxmedia. 
com/ 

What I Wore Today 

What do you wear to work 
every day? For the last 
three years. Kasmira Oar 
has shown us. creating a 
fun, inspirational look at 
her personal style. +www. 
whatiwore2day.blogspot.com 

Victorian Antiqui- 
ties and Design 

Whether he's documenting 
his restoration work on his 
1872 Second Empire cot- 
tage in Knox Hill or railing at 
the city's demolition policy. 



it's clear that Paul Wilham 
is passionate about historic 
structures. + victorianantiqui- 
tiesanddesign.blogspot.com 

Stacked 

We are smitten with Nemo 
Wolfe. That's the charming 
nom de Web of Mercantile 
Library executive director 
Albert Pyle (our own Dr. 
Know) when he posts on 
their delightfully omnivo- 
rous b\og+ www. cincinnati- 
mercantile.wordpress.com 

5chw4r7z 

You know that cool friend 
who seems to know all the 
fun places to go down- 
town? That's 5chw4r7z 
(OK. Bob Schwartz). His 
message: Cincinnati— es- 
pecially downtown— is 
hoppin'. See what you're 
missing. + www.Schw4r7z 
blogspot.com 



Art Source 

* FOR NEARLY TWO decades, Pendleton Art Center has been 
the best place to see and buy the works of local artists. The main 
warehouse building houses more than 200 artists on eight floors, 
with additional studios in adjacent buildings. The best time to 
buy is the Final Friday of each month when artists, even those who 
normally deal through galleries, sell right out of their studios. 
+ (513)559-3958, ext. 1257 
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Culture Fix 

+ IT'S ONE OF the best deals in town: dinner and a concert for as 
little as $10. We're talking about the big band— the Cincinnati 
Symphony Orchestra — and a buffet -style meal served in the 
second-floor Music Hall ballroom before the 7:30 pm concert. 
The Thursday evening series is especially popular with young 
adults who come right from work or school. Next up on Decem- 
ber 17 is the May Festival Chorus and orchestra performing the 
Messiah. Hallelujah! +(513)381-3300 

Traditional Karaoke 

+ MOST AMERICANS UNDERSTAND karaoke as a drunken rendi- 
tion of" Don't Stop Believing" in a smoky bar with strangers. 
Not so in Riverside Korean Restaurant's private karaoke room, 
where karaoke is respected for the intimate tradition it is. For 
$25 an hour, you get a private room seating six to eight people. 
The 41-inch flat screen TV projects pop-hit lyrics in Korean, 
Japanese, or English. No stage. No podium. Just you, your buds, 
and Mariah Carey on back-up vocals. +(859)291-1434 

Cougar Bar 

# MAYBE IT'S ALL that hot meat served in the adjoining restau- 
rant that draws hungry cougars every night to Jag's Steak and 
Seafood. Whether it's that or the shadowy lighting that flatters 
the most seasoned cat on the prowl, this is the place for sharp- 
ening of claws and stalking of prey. Live music fuels the mating 
rituals, and the fire-pit tables add a sultry, quivering glow. Mu- 
tual of Omaha's Wild Kingdom has nothing on this place: Only 
the strong survive.* (513) 860-S3S3 




Beer Pong 
Tournament 



Beer pong may 
not be an Olympic 
sport, but it does 
require skill and 
stamina. Molly 
Malone's Irish 
Pub in Pleas- 
ant Ridge hosts 
a classier version 
of the frat-boy 
pastime with an 
outdoor, double- 
elimination 
bracket tourney 
that's cover-free 
and offers cheap 
draft pitchers for 
playing. Up to 30 
participants show 
up weekly to test 
their pong shootin' 
skills, and winners 
are awarded drink- 
ing paraphernalia 
prizes like koozies 
and coolers. Bot- 
toms up! 

+ (513)531-0700 



Comedy Show 

+ THEY MAY NOT rival Chicago's 
Second City troop yet, but the local 
comedians collectively known as Un- 
derbelly put on a funny show once 
a month at The Southgate House. 
The evolving — and flexible — group 
of stand-up comics do anything to 
make you laugh except stand-up 
acts. Instead, they perform sketches 
and improv, recite humorous poetry, 
as well as monologues from kooky 
characters. It's our own Saturday 
Night Live, held on the first Tuesday 
of every month. +(859)431-2201 

Irish Pub 

+ DELIVER US FROM theme park-style 
bars. An Irish pub should be what an 
Irish pub is: a friendly neighborhood 
gathering place. Molly Malone's in 

Covington has the atmosphere down. 
Couples gather at the bar, knots of 
friends huddle around the bar tables, 
and the burble of conversation is con- 
stant. (Plus, there's football — the Eu- 
ropean kind — on the TV.) There's also 
a bluegrass jam on Monday nights, pub 
quiz trivia on Wednesdays, and Texas 
hold 'em on Tuesdays. How's that for 
crossing the pond? + (859)491-6659 
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Ladies' Room 

♦ THERE ARE MORE contemporary bathrooms; there are bath- 
rooms that provide you with novel entertainment or free toilet- 
ries. But for sheer cool elegance, nothing outclasses the ladies're- 
stroom in the lobby of the Cinclnnatlan Hotel. Heavy mahogany 
doors shutter three individual stalls; two deep glass sinks are 
etched with a whirl of tulips; the marble floor features a compass 
rose. A laundry basket is provided for cotton hand towels, and 
the lovely lavatory is always spotlessly clean. Talk about a royal 

flush.* (513)381-3000 




Cover Band 

# THERE ARE SOME local boys 
who know how to take the in- 
herent cheese of a cover band 
and spread it onto a golden 
cracker of rock. Man Halen, 
which consists of current 
and former members of The 
Chocolate Horse, Caterpillar 
Tracks, The Murder Junkies 
(seriously), and Mellow Gold, 
plays "Sammy-free" vin- 
tage Van Halen only, which, 
in case you haven't noticed, 
takes talent. These guys have 
it, and they know how to wrap 
it tightly in spandex and use 
it to blow your mind. * www. 
manhalen.blogspot.com 

Bluegrass Scene 

# WE HOPE YOU know, but 
can't assume, that at 2:30 
each Sunday afternoon 
throughout the deep fall and 



winter months behind the 
wood burning stove in the 
Rabbit Hash General Store, 

you can see and hear some of 
the best bluegrass (and other) 
musicians this region has to 
offer. Store owner Terrie 
Markesbery's "Behind the 
Stove "concerts always feel 
like a long-lost family re- 
union. Please tell her we sent 
you. +(859) 586-7744 

Smoking Section 

# FOR THOSE OF you who 
must inhale, do it at The Av- 
enue Lounge in Covington. 
A former strip club trans- 
formed by co-owner Damien 
Sells in 2006, The Avenue 
has high ceilings and pow- 
erful ventilation — even the 
over-compensating cigar- 
smoking crowd is welcome. 

# (859)261-6120 




■* Aroma's Java 
andGelato 

The city's biggest— 
and almost only— ge- 
latarla, where owners 
Gretta and Rick Blan- 
kenship make more 
than 160 types of their 
smooth, rich Italian 
icecream. 
6407 Bridgetown Rd. 
(513)574-3000 



* Noce's Pizzeria, 

Just beyond the 
Bridgetown border, 
they serve New 
York-style pizza that 
attracts east-siders 
as well as East Coast 
transplants to taste 
the best in town. 
4105NorthBendRd. 
(513)662-6623 



■+ Favorite Things, 

Pick up fabulous gifts 
and interior accents in 
an atmosphere where 
sophistication Is pre- 
sented in the unpre- 
tentious style you'd 
expect on the west 

Side. 4465 Bridgetown Rd. 
(513)598-9900 



* SSS Western Bowl, 

If you usually think 
bowling when you 
think Bridgetown, fear 
not. The new owners 
of the city's largest 
alley still offer lots of 
open lanesand league 

action. 6383 Glenway Ave.. 
(513)574-2222 



* Bridgetown 
Finer Meats, 

Think of it as a 
miniature version of 
Seattle's Pike Place 
Market with beef 
instead offish, and 
the happiest staff In 

town. 6135BridgetownRd, 
(513)574-3100 
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Dark Deeds 



PNC Festival 
of Lights 

Cincinnati Zoo and Botani- 
cal Gardens. The nation's 
largest zoo holiday display 
has gone green; enjoy the 1 
million-plus LED lights guilt- 
free! + www.cindnnatlzooarg 

The Cavern 

Cincinnati Museum Center. 
The huge. dim. artificial 
limestone cave with its 
splashing waterfall and 
winding passages in- 
cludes— eek!— a live bat 
colony. +www.cincu museum, 
org 

Full Moon Hikes 

Cincinnati Nature Center. 
Thirteen times a year (next 



outing: December 1) you 
can hit the trails after sun- 
down with center executive 
director Bill Hopple. +www. 
cincynatuK.org 

Astronomy Nights 

Cincinnati Observatory. 
There's public viewing most 
Thursday and Friday nights, 
as well as one Saturday 
evening each month. +www. 
clnclnnatlobservatoryx)rg 

Thunder Alley 

Colerain Bowl. Black light, 
glowing pins, and hipsters 
rolling splits and spares. In 
the wee hours on Saturday 
and Sunday, it's not your 
Dad's bowling night. + www. 
colerainbowlxxim 



Belgian Beer Selection 

+ TO ELEVATE YOUR palate beyond that flavorless, light American 
lager you relied on in college, head toDitlyCafe Wines & Gour- 
met, where you can begin your path to enlightenment. Dilly Cafe 
always has at least three Belgian-style brews on tap, like Tripel 
Karmeliet (a pillowy three-grain blond ale), Duchesse de Bour- 
gogne (a sour ale), and Chimay Blanche (a Trappist blond ale with 
eight percent alcohol); nine by the bottle; and nearly 70 variet- 
ies for takeaway sale. Bartenders here serve each beer in its own 
brewery-specific glass, which helps oxidize the beer and open up 
each of its complex flavors (yes, beer actually has distinct flavors!). 
Once you go Belgian, you won't ever go back. + (513)561-5233 




Hookah 
Smoking 



Andy's Mediter- 
ranean Grille 

is a Lebanese 
wonderland, full of 
overflowing plates 
of shish tawook 
and cups of 
Lebanese coffee. 
But the best part? 
The hookahs— wa- 
ter pipes loaded 
up with flavored 
tobacco. For $12. 
pick one from 
the selection that 
lines the bar room 
wall, add tobacco 
(there are three 
types to choose 
from; apple's our 
favorite), and light 
it up. That and the 
Middle Eastern 
music pumping 
throughout the 
dining room make 
for one trippy ex- 
perience. Put that 
in your pipe and, 
well, you know the 
rest. +(513)281-9791 



Movie 
Theater 



Imagine you're in a 
theater watching 
Quantum of Solace 
when, as Bond 
takes the first 
taste of his Vesper 
Martini, a waiter 
quietly hands you 
your own Vesper, 
which you sip 
contentedly as you 
recline in your soft 
faux leather chair. 
All of this is pos- 
sible at the Show- 
case Cinema De 
Lux In Florence, 
where "lux level" 
guests can enjoy 
drinks, food, and 
a premium view 
of the show (the 
Springdale loca- 
tion does not offer 
in-seat drink ser- 
vice). Now that's 
entertainment. 
* (800)315-4000 




Vintage Arcade 

* TRON. DIG DUG. Joust. Ms. Pac- 
Man. Tetris. If you're a gamer who 
grew up in the late '70s or early 
to mid-'8os, these names meant 
something to you. Scratch that, they 
meant everything to you. You spent 
every waking hour at the arcade 
wasting quarter after quarter on 
these and other classic joints. Here 's 
your chance to reclaim your youth 
at Arcade Legends. For a miniscule 
fee — $10 Sunday through Thursday; 
$12 Friday and Saturday — this Fair- 
field shop lets you play until your 
heart's content. You get the cheesy 
(Michael Jackson's Moonwalker)and 
the outstanding (Galaga), all in one 
spot. And don't worry: They also 
have Xbox 360, Playstation 3, and 
Wii for you youngsters. Game on! 
+(513)874-8766 

Gay Bar 

+ A night at Adonis the Nightclub 

is like stepping inside an episode of 
the defunct Showtime series Queer 
As Folk — pulsatinghouse and techno 
music, writhing bodies, and lots and 
lots of hair product. Located in what 
used to be Michael G's Restaurant, 
this sprawling complex was named 
one of the "60 greatest gay bars in 
the world" by Out.com in August. 
And with three bars, a pool, a cabaret 
room, and one massive dance floor, 
we certainly can't disagree. Watch 
out for the cougays! +(513)871-1542 
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GANG OF FOUR WUSSY.l I OCKWI5E FROM UPPER LEFT: MARK 
MESSERLY. LiSA WALKER i.HUCK CLEAVER- AND JOE KLUG 
WOULD THE BAND EXIST .VlTHOUT WALKER AND CLEAVER'S 
RELATIONSHIP 7 "INTERES I ING QUESTION." HE SAYS. 




IT WAS NOT THAT LONG AGO, BUT SEEMS AS DISTANT A 
reality as the Big Red Machine: that post - "Smells Like Teen Spir- 
it " moment when the record business was still fat with CD profits 
and the alt -rock nation turned its lonely ears to . . . well, just about 
any undersized metropolis that had a few beloved independent 
bands. Cincinnati's up-and-comers at the time were the Afghan 
Whigs, Nirvana's labelmates on Sub Pop for a time, and the Ass Po- 
nys, which signed to A&M Records in 1994 and managed to eke out 
something of a novelty hit ("Little Bastard ") on MTV's tastemak- 
ing Sunday night show 120 Minutes. As fleeting as that moment 
was, it resonated. Deep enough that Ass Ponys frontman Chuck 
Cleaver could be accosted downtown by a starstruck fan. "What 
are you still doing living in Cincinnati?"the guy asked Cleaver, an 
easily recognizable figure then (as now) with a Van Dyke beard and 
abeefy 6-foot 2-inch frame. "You're a rock star!" 

Fifteen years later, Cleaver is still living in Cincinnati, and still 
playing in a celebrated Cincinnati band — assuming, it can be said 
with minimal hyperbole, that the group in question, Wussy, didn't 
break up in the time it took this magazine to go to press. But if 
that happened, not to worry. The band's implosions never last, 



and make-up records really are 
the best. It's funny what you do/ 
do to get my goat, Cleaver's band- 
mate Lisa Walker sings on"Going 
Missing," from their latest album. 
But honey you're the pain/ and the 
antidote. 

Formed on a whim (and pos- 
sibly a crush) by Cleaver and 
Walker in 2001, Wussy— which 
also includes bassist/multi-in- 
strumentalist Mark Messerly 
and drummer Joe Klug — high- 
lights her voice and writing chops 
as much as his. It would be easier 
to split an atom than to separate 
the pair's creative spark from their 
romantic life, which has been nu- 
clear indeed. "What a *%#@ing 
nightmare it's been!" says Mes- 
serly, without a trace of rancor. 

The band 's first album, 20 o 5 's 
Funeral Dress, was the product of 
all kinds of wreckage and recon- 
ciliation, while the (confusingly) 
self-titled new one welled up 
only after Walker moved to Chi- 
cago with another man for sev- 
eral months. The combustible 
lyrics had Robert Christgau, the 
so-called Dean of American Rock 
Critics, openly expressing his 
concern about the couple, even 
as he gave them yet another "A" in 
his canonical "Consumer Guide" 
(". . .as brutal a relationship album as Richard & Linda Thomp- 
son's Shoot Out the Lights . . .")."Our relationship has been very 
tempestuous," deadpans Cleaver. 

Wussy 's dark and scrappy pop has also raked in accolades from 
Rolling Stone, Spin, Mojo, and NPR's Fresh Air; and Wuss.y, the 
album, is the biggest seller in the history of Shake It, the inde- 
pendent label run out of the Northside record store. "It's kind of 
cool when one of the best songwriters in America lives in your 
neighborhood," says Shake It co-owner Darren Blase, who has also 
been reissuing a good chunk of the Ass Ponys back catalog. Why, 
you could almost call Wussy up-and-comers, if Cleaver wasn't 
old enough to know better. The days of critically acclaimed bands 
cashing checks from giant record companies ended even before 
iPods came along. So far, Wussy's actual sales are just under 6,500 
copies (plus around 3,000 downloads). Having put both his old 
band and a marriage in the van rearview to be in this band, Cleaver 
is still very much the bohemian dreamer, but that doesn't mean 
he 's foolish enough to believe that the group 's modest popularity 
might lead to some big break. 

"My next break," he cracks, "will be my hip." 
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NOW A 50-YEAR-OLD GRANDFATHER, CLEAVER'S STILL 
easy to recognize, especially since there's more of everything 
about him: bifocaled horn-rims where he once went specless, a 
used-mop head of hair, a graying beard that's closer to ZZ Top or 
Gandalf than Maynard G. Krebs. He's also doing Weight Watch- 
ers — "a point destroyer,"he says about the bread and butter over 
dinner at Via Vite — perhaps prodded by Christgau, whose rave 
of the new album also spoke of "grizzled fat Chuck Cleaver and 
lissome tattooed Lisa Walker." It's not an idle observation. At 
some of Wussy's tour stops, Cleaver has been mistaken for the 
roadie. " That 's what I get for being in a band with three people 
who could fit on a charm bracelet," he says. (Walker is petite, and 
the shaven-headed Messerly is scarcely taller.) 

But then, Cleaver kind of relishes his persona. When the band 
plays a killing-time-on-tour round of What animal are you?, 
Cleaver's response is "turtle."But the songwriter who has etched 
such lines as I'd write her name out on the rood/ but I can 't piss "De- 
nise " (from the Ass Ponys song"Grim") is not content to leave it 
there. His gift is for the specific, the poetic, the discomfiting. He 
wouldn't just be a turtle; he'd be "the creeky parts" — the gamy 
meat that even connoisseurs of roadkill might eschew. 

Cleaver grew up in Clarksville, an hour north of Cincinnati, 
and says that he'd only been down to the city twice before enroll- 
ing at UC in the late '70s. During the Ass Ponys years, he lived in 
Bethel, a part of Clermont County that was more country than 
not ; he still speaks with something of a drawl, and his songwriting 
has always had a small-town gothic sensibility. In a 1094 review 
in The New York Times, Neil Strauss compared him to both Wil- 
liam Faulkner and Flannery O'Connor, though the same article 
identified Ass Ponys as "a rock band from Cleveland." 

Walker, who's 32— "And your daddy still calls you baby," 
Cleaver interjects, free-associating into Tanya Tucker's "Delta 
Dawn" — is from Muncie, Indiana, a good Baptist girl who went 
to Cedarville University, the Christian college outside of Dayton. 
Before she had tattoos and two-toned hair, she was a married 
young professional working downtown as a marketing and Inter- 
net consultant for the likes of P&G, GE, and Fifth Third, where she 
eventually went full-time for a spell. Wussy's creation myth is 
that she and Cleaver kinda-sorta knew each other from being at 
rock shows. ("You'd given me a Zippy the Pinhead button," Walker 
remembers as they retell the story.) Cleaver asked her to sing with 
him at the 2001 Cincinnati Entertainment Awards, where he was 
supposed to perform solo, something that he says he's not too 
fondof."It went really well."he recalls. "And I thought. Wow, Hiked 
that, let's do that some more! 

"I had real faith in her talent "Cleaver continues. "Mine's all 
right in some spots." 

"Some spots," Walker says, mocking his humility. 

Messerly, one-half of the long-established local combo Mes- 
serly and Ewing, signed on as the third member, while original 
drummer Dawn Burman volunteered to join on the strength of 
one credential: she had never played the drums. "I thought, man, 
that's kind of ballsy," Cleaver says. Sloppiness was part of the 
original design: to drench well-crafted songs in noisy, off-kilter 
melodies — pop music that had something wrong with it. 



To make matters slightly stickier, Cleaver was still a member 
of Ass Ponys, so the sound and dynamic of this new project came 
together slowly. What did not was Walker's role. "When I joined 
the band, Lisa had a song called' Winter Hat,' and I think'Motor- 
cycle,' " says Messerly. "She was always a brilliant singer, but the 
fact that she became a world-class songwriter was not a given. I 
mean, I've been writing songs all this time and she went, whoosh, 
right on by me. I've never seen someone—" 

" — Get so good so fast," finishes Klug, who replaced Burman 
earlier this year. 

"By some weird chance we happen to be able to write fairly 
seamlessly,"says Cleaver." You can tell the difference between my 
songs and her songs, I think, but they fit in the same band. And 
she can sing with anybody. I just happen to be lucky enough that 
she's singing with me. I'm a better singer because of her. She's a 
worse singer because of me. And it works." 



A REFLECTION FROM CHUCK CLEAVER ON THE WAY HE'S 
spent the past eight years: "At 42, 1 started a career in something 
that is usually reserved for young people. It 's also very physically 
demanding, and, especially the last couple of years, I'm starting 
to notice it. I don't have the stamina I once did. But I can still 
outwork all the young guys." 

You'd think that he was talking about rock and roll, but being 
loved by Robert Christgau doesn't pay the rent. Cleaver works 
as a stonemason, a job he also had right out of high school. For 
most of his adult life he has eked out a living selling records and 
collectibles on the side, both online and at antique shows. And 
he and Walker, who is currently a waitress at Melt in Northside, 
were also partners in the now-closed secondhand boutique Avant 
Garage. Joe Klug does construction on and off. Mark Messerly 's 
a teacher. This is the face of Cincinnati music in the aughts: Em- 
ployment. Playing rock and roll is just like playing jazz or writing 
poetry, except with way fewer grants and teaching jobs. If you are 
making music these days in the Queen City you are doing it for 
the right reasons — and at least the rent is cheap. 

"We have a whole community here of artists and musicians 
who are all very no-nonsense," says Walker. "They all have a very 
strong work ethic and they all support themselves. Almost ev- 
eryone I work with [at Melt] does something else; they're either 
in a band or they do visual art or they're a DJ or an activist. I find 
Cincinnati inspiring for that reason." 

Cleaver is part of a generation of musicians who never sold 
big or sold out but keep playing — a list that includes the Wol- 
verton Brothers (Cleaver and the Wolvertons'Tim Schwallie 
formed their first band together at UC in 1978); Goose and Cul- 
ture Queer (each featuring a former member of Throneberry); 
and several groups, both new and old, with ties to Wussy and Ass 
Ponys, including Fairmount Girls (in which ex-Ass Ponys bassist 
Randy Cheek currently plays), the Hiders, Kiss Me Everlasting, 
and of course Messerly and Ewing. Before Wussy, Klug played 
in the now-disbanded Staggering Statistics with former Afghan 
Whigs bassist John Curley, who • C ONTI NUED QN PAGE 164 
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His first 
tour of duty 
in Iraq 
was filled 
with danger 
every day. 
But the horror 
of a single 
afternoon 
followed 
Josh Back home. 
bvS.D.Liddick 



ILLUSTRATION 
by PAUL BLOW 
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"I was angry at the world "Back says 



To get to the heart of Josh Back, the es- duty bound josh back 

„ , n . . . IN MAHMUDIYAH IN 2009 

sence that defines the 26-year-old, you ^ T0 FACE 

need to know what he was like before he your fears to over- 

,.„,., , . , , COME THEM." HE SAYS. 

went to war, killed other men, and watched 
friends die; before he lived through a sui- 
cide bombing outside a town called Mosul, in northern Iraq, in 
December 2004; before the hallucinations and flashbacks and 
nightmares set in; before he became frightened of crowds; be- 
fore the rages that came out of nowhere; before he nearly killed 
himself. To know the real Josh Back, you have to return to the 
days before his graduation from Middletown High School in 
the spring of 2002. Specifically, you had to have been there for 
his high school graduation party— the final farewell, where half 
his class showed up. "Me and my best friend decided we were 
going to have the best graduation party we'd ever been to," Josh 
recalls. And the only way to do that was to make it big and loud 
and have it where nobody would mind. Josh knew a guy he'd 
done some work for was digging up eight acres of lumber out 
in the middle of nowhere to build a pond. "It was a place where 
there was nobody to bother you, so you could make as much 
noise as you wanted," he remembers. "I asked the guy if I could 
use his property to have a bonfire and he said, No problem — but 
I'd have to clear it." 



Josh spent every free moment for nearly two weeks on 
a backhoe clearing the site, piling up felled timber, talk- 
ing with the fire department, and issuing reassurances 
that no one would drive after drinking the cheap beer and 
booze that was bound to be there. "We invited everyone 
in our school, it didn't matter if they were graduating or not," 
he says. "And we did it up right. The guy who let us use the land 
brought out a port-o-pot and an electric generator, and we ran 
Christmas lights and pigtails of Romex cable through the trees." 
Late on what turned out to be a rather wet graduation night, he 
stood in the bed of his pickup and surveyed the scene: At least a 
hundred kids, music blaring, a bonfire licking the sky. "We had a 
ball," he says. "It was some of the best of times." 

Josh was different than most of those kids — and not just be- 
cause he's half Filipino. He wasn't a bookworm or a jock, wasn't 
a stoner, a hippie, or one of those strivers on the student coun- 
cil. The thing about Josh was, he got along with all those crowds. 
He was a rural Ferris Bueller; a country boy who oozed carpe 
diem. His mother's family came from the Appalachian region of 
Kentucky to southwest Ohio sometime after World War I. His 
grandfather, Robert Back, was raised in Middletown in the days 
when the city was riding high on the prosperity of a steel mill 
and five paper factories. The Backs were a traditional family, pa- 
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of his battle with PTSD. "It was constant, like road rage/ 



triotic and Bible-adhering, but Josh's mother, Deborah, grew up 
at the tail end of 1 he Vietnam War, when the American family 
was undergoing irremediable change. She was engaged to Josh's 
father — a Filipino man from Dayton's immigrant community — 
but when she became pregnant, her fiance left for good. Josh 
has an older half-bother and a younger half-sister, and Deborah 
Back raised them as a single parent. 

"It wasn't easy "his mother says. "I was working sometimes 
two or three jobs at a time." But both of Deborah's boys were 
close with their papaw, Robert, who imbued them with a deep 
fondness for the outdoors and certain strength of character. The 
boys were close-knit, but had distinct personalities. Darren, 
the pensive older brother, dedicated himself to making sure his 
younger siblings kept up with their studies and out of trouble. 

"And then there was Josh," says Cheryl Wyatt, who taught all 
three of the Back children at McKinley Elementary School and 
remains a friend of the family. "Mr. Here I Am, Look At Me. The 
typical middle child." Fortunately, teachers like Wyatt — which is 
to say, those who understood him — gave Josh the elbow room he 
needed. "He wasn't uncontrollable where I couldn't say, Alright, 
time to settle down, let's get going here,'" Wyatt says. "He knew 
when it was the appropriate time. He enjoyed life and he was 
pretty well grounded." 



Josh went into the family construction business before he 
could drive, and figured it might turn into a career. But in Sep- 
tember of his senior year, he clocked the horror of 9/11 and his 
priorities shifted. He'd always had a vague idea that the Army 
might play a role in his future, and when the World Trade Cen- 
ter tumbled, his decision was made. 

Darren was already in the Army and Josh followed, signing 
up for a four-year stint in the fall of 2002. When he graduated 
from basic training at Ft. Benning, Georgia, his mom and papaw 
showed up with an entire cheering section, a 30-member wing of 
the Back clan. There was a girlfriend in attendance, too. They'd 
started dating after their senior year at Middletown High. They 
were an item for almost two years, and stayed together through 
Josh's first deployment, to South Korea. Josh married her in the 
summer of 2004, two days before shipping out for Iraq. 

Four months later, in sun-baked Mosul, he had a traumatic 
encounter with an Iraqi strapped to a suicide vest. He never told 
his wife about it, at least not the horrific details. To be hon- 
est, he didn't really talk to anyone about it. The only person he 
might have opened up to, just a little, was too young to make 
sense of it. In the middle of that chaotic time, Josh sent a card 
to his brother's newborn son, assuring the infant, "if something 
ever happens to your uncle Josh IXQMIINJIEC on pagf i?n 
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(Renaissance 

^MiARDEN ORNAMENT 

...classic accents and heirlooms for ihc garden. 



Great Garden 
Gifts! 





PS s^SfcT^CF 



Holiday Open House 

Saturday, December 5th 



3209 Madison Road 
Voltage Lofts — Oakley 
Cincinnati, Ohio 45209 

513.321.2430 

10-5 Monday-Saturday 
www. re Dgard en.com 



From the Home & Garden Editor 

MARNIE'S PICKS 

of the month 



Clean Sweep 

A peek inside three private 
retreats from Interior Design 
Award-winning projects. 



1. ROUNDING UP 

An antique mirror found a comfortable 
home in this contemporary powder room. 
The clients knew they wanted to use it 
"somewhere" in their Park Place at Lytle 
residence (page 118). Designer A. Maris 
Bernard placed it above a complementary 
round glass-on-glass pedestal sink. The 
leather-wrapped pedestal base is an el- 
egant touch, and it visually resonates with 
the copper tile border. 



2. MODERN MASTER 

A brand-new master suite presented a 
particular challenge for Closson's designer 
Erin Lombardi and architect Jos6 Garcia. 
The clients needed an updated retreat 
that didn't detract from their architectur- 
ally significant Richard Neutra home (page 
126). The result was a sleek, contempo- 
rary space that relates to but doesn't mimic 
Neutra's streamlined International style. 



3. ECO CLEAN 

Living green doesn't mean sacrificing style, 
according to designer Jodi Bruemmer of 
Kurt Platte Architects and architect Mark 
Gunther of Wichman Gunther Architects. 
This bathroom in a LEED Silver-certi- 
fied condo (page 125) is a confluence of 
green and Zen philosophies, with its simple 
trough sink and rrunimalist fixtures. The 
large pegged stones that hold the bath 
towels are part of a theme that's carried 
through the condo — you'll find soothing 
stones at the threshold of each room, on 
the floor of the shower, and even adorning 
the front door. 
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Imagine 180° views, floor-to-ceiling windows and open spacious floorplans that allow 
you to indulge in ever-changing panoramas of sunrises and sunsets. See for yourself 
what resort living is all about. 

Visit our Sales Center from 11 a.m. to 5 p.m. daily, except Friday • From 300's to 3.3 Million 
400 Riverboat Row, Newport, KY just behind Don Pablos • SouthShoreNewport.com - 859.431.8000 

LUXURY CONDOMINIUMS + PRIVATE MARINA ♦ SHORECLUB 
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Preserving one of Cincinnati's living artefacts. 
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Q & A: Dr. George Skarmeas 

Meet the architect at the helm of the Union Terminal restoration. 



Interviewed by COLEEN ARMSTRONG 




There is no such thing, says Dr. George Skarmeas, as a struc- 
ture that's maintenance-free. Whether it's a brick house or 
a human body, decline over time is inevitable. The only key 
to a long, healthy life is regular upkeep. 

"Preservation, however, is not a natural process," he explains. 
"We cannot win against nature. So our mission is to see that our 
rate of deterioration is managed, not cured. At key points we must 
make incremental investments; otherwise, we reach a critical level 
where the next stage is collapse." 

Union Terminal, now nearly 77 years old, suffers from several 
old-age infirmities: masonry cracks, plaster damage, rusted steel 
and water infiltration. Designed by New York architects Alfred Fell- 
heimer and Steward Wagner, the building was completed and dedi- 
cated in March 1933. The Art Deco influences came from architect 

Paul Phillipe Cret, who had been engaged as a consultant in 1930. 

During World War II, the terminal was a major transfer point 
for U.S. soldiers, serving on some days as many as 34,000 passen- 



gers. But the 1950s expansion of interstate highways significant- 
ly reduced train travel, and in 1972, service halted. In 1975 the 
City of Cincinnati bought the terminal, and in 1990 it. reopened as 
Cincinnati Museum Center. Abbreviated train service resumed in 
1991. Today the Museum of Natural History & Science, the Rob- 
ert D. Lindner Family OMNIMAX Theater, the Cincinnati History 
Museum, the Cincinnati Historical Society Library, and the Duke 



The recipients of the 2009 Interior Design Awards 
were honored at an exceptionally fitting location: 
The Cincinnati Museum Center at Union Terminal. 
The breakfast event, held Sept. 26, 2009, included 
behind-the-scenes tours of Union Terminal's most 
impressive spaces. As we showcase the Cincinnati 
design community's current successes, we are 
proud also to celebrate our rich architectural past. 



INTERIOR 

DESIGN 
awards 
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Restoration of Cincinnati 
Museum Center's 77-year- 
old building will allow for 
generations of future use 
and ei 





Energy Children's Museum are all housed 
under one roof. Since 1990 the Museum 
Center has attracted more than 1 million 
visitors each year and was just honored in 
2009 with the coveted National Medal for 
Museum and Library Services. 

Skarmeas, a nationally recognized ar- 
chitect and planner, has devoted more 
than 25 years to historic preservation. He 
studied under noted preservation educator 
James Marston Fitch and renovated such 
national landmarks as the U.S. Supreme 
Court building and the Virginia Capitol. He 
is the founding principal and lead architect 
for RMJM Hillier's Preservation Architec- 
ture Studio. 

Now he is taking on the gargantuan task 
of overseeing Cincinnati Museum Center's 
current and future renovations, along with 
a team of nationally respected architects 
from his firm and local partner glaser- 
works. He has plenty to say about why Art 
Deco was a perfectly appropriate design 
choice for a railroad terminal, what kinds 



of essential knowledge colleges are still not 
teaching to their architectural students, 
and why at Cincinnati Museum Center his 
own creativity must take a back seat to 
someone else's. 

The Cincinnati Museum Center at Union 
Terminal has a colorful history and 
serves many functions. Before embarking 
on a project like this, do you need time to 
stroll around and get in touch with the 
poetry — or are you more of a linear, blue- 
print thinker? 

Both. Every restoration begins with a 
search, an investigation. It's part archaeol- 
ogy and part forensics. Before I touch any 
project, before I even start sketching, I 
need to understand its architectural, cul- 
tural and historical significance. 

Over the years, architects develop the 
skill of knowing what to look for and si- 
multaneously leaving their minds open to 
surprises. Those come when a previous ar- 
chitect or builder has done something un- 



expected that doesn't fall into the category 
of typical practices for that period. 

At the same time, this is not a place 
to let one's personal vision soar. It's more 
of an exercise in humility, managing one's 
own ego in order to let the original genius 
be celebrated. It isn't my job to come here 
and leave a signature that's larger than 
Paul Cret's. That would be a shame. So 
we're exploring what took place among 
those pioneering designers, how the work | 
evolved, and where the concealed deterio- £ 
ration now lies. 

B 

When you look at the building, what do s 
you see that the rest of us don't? What § 
have you already discovered? g 
That there are extensive problems. One I 
issue is the way the building was originally § 

constructed. It's a steel structure clad in ° 

>- 

traditional masonry — although common £ 
back then, a totally incompatible situation. § 
But they didn't know that. We need to un- g 
derstand what the original design deficien- J 
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cies were that should be corrected. 

Yet we need to keep in mind that the 
moment anyone drives onto the site and 
sees the building's grand vista, that be- 
comes a part of the memorable, unforget- 
table experience that everyone wants to 
enjoy and share with their children and 
grandchildren. We should preserve the 
iconic planning and architecture of the 
building. 

Each time I walk into this soaring ro- 
tunda, it speaks to me. It reassures me that 
this magnificent place can, should and will 
be restored. As Cincinnati Museum Cen- 
ter President and CEO Doug McDonald so 
wisely put it, "We're a museum, so we deal 
with artifacts, exhibits and pieces of his- 
tory. But our largest artifact will always be 
the building itself." 

Why have we not yet figured out how to 
prevent water damage, to keep it out of 
our basements, attics and walls? 

We have. We know how moisture af- 
fects basements. We know how to address 
it. But is that knowledge being distributed 
widely throughout the profession? No. Go 
to any job site and ask why something is 
being done, and you'll hear, "We've always 
done it this way." Sometimes that's the 
right answer, but in quite a few instances, 
it's not. 

In most architectural schools, students 
are not taught about how buildings be- 
have. They don't learn about performance, 
weathering or deterioration. They learn 
how to produce buildings that are attrac- 
tive. It's understandable — you don't hire 
someone to build you an ugly house! But 
too often customers are seduced by hype 
and marketing rather than practicality. 

Most cracks are a building's response to 
bad planning. If a building is not detailed 
correctly, it will find a solution on its own. 
A crack, in most cases, is such a "solution." 
Then someone with experience and exper- 
tise needs to analyze the crack. Experience 
and knowledge in architecture, more often 
than not, begin to accumulate as a practic- 
ing architect has the opportunities to work 
on several projects. 

The notion of sustainability is not new, 
but the United States seems to be coming 
late to this party. Many modern homes 
and office buildings do not appear to have 
been constructed to last. Is that finally 
changing? 

It's not just this country. The most sus- 
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The Leader in Opening Glass Walls 




NotoWqII Folding System WA67 

For a showroom appointment 
contact David Kirschbaum 
330.865.5909 
dave@kkarchsales.com 



Open the door to exhilaration 

Enjoy the best of both worlds: a room with a view 
that opens to the outdoors yet gives you the peace 
of mind only a weather resistant NanaWall provides. 




800.873.5673 



nQngwoll.com 



NanaWall'« 



Grand Tfansformations 



If You ve Ever Thought About Giving 
to The Salvation Army*** 

The Time 
K Now 

With the economy struggling, 
our neighbors are struggling, 
too. In growing numbers, 
they are coming to us for help 
- many for the first time. 




Thank you for 
supporting the 
Salvation Army. 

- Marty Brennaman 




DOING 
THE MOST 
GOOD 

Here is my donation of: 

Name 

Address 

City 

Email 




>» -%r The Time Is Now - 
a IES, And I want To help; 



u$20 l!$35 Q$50 a$100 ^$250 □$. 



. State . 



. Zip 

. Phone . 



Please make your check payable to The Salvation Army and mail it, with this reply form, to the address listed below. 
Give online! Visit www.salvationarmycincinnati.org | 513-762-5600 
The Salvation Army: Southwest Ohio-Northeast Kentucky Division I 114 East Central Parkway. Cincinnati. OH 45202 



DECEMBER 2009 I CINCINNATI I 113 



HSG SPECIAL ADVERTISING SECTION 



Which do t)ou prefer? 



A Purni'ture Store 

Great home furnishings selections 
Convenient shopping hours 
Low prices 
Instant gratification 
You can purchase just one item 
Special financing 
Reasonable priced delivery 
Quick delivery 




An Interior Designer 

Creative ideas and combinations 
Qualified, trained professional 
Careful selection to prevent mistakes 
Huge selection via special order 
Provide a plan for an entire project 
Your room reflects your personality 
Hand-drawn floorplans and renderings 
Personal care and attention 



oth? 



If '> 





ZIN 

^/^ttitude for your home. 



CINCINNATI'S BEST FURNITURE DESIGN STORE 



9376B Mason Montgomery Road • Mason (next to Lowes) 
513.398.3946 • www.dzinhome.com 
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tainable forms of architecture use native 
materials that adapt to their unique cli- 
mates and conditions. Look at sod houses. 
Look at igloos. Both are totally recyclable 
and require zero energy to maintain. No- 
body's transporting anything on a huge ship. 

The biggest culprits worldwide, in my 
opinion, were those cheap energy sources 
during the 1960s. We could build sealed 
glass boxes and still have interior climate 
control. Only later did we discover the 
"sick-building syndrome." We are just now 
coming to our senses and admitting that 
it's totally unsustainable to build in the 
same ways we did 30 or 40 years ago. 

When you travel the world and study var- 
ious styles of architecture, which ones 
make you think, Wow, they really got it 
right? 

All of them. Each period, culture and ge- 
ography does something in a specialized way, 
and I have a great deal of respect for people 
who find logical, practical solutions. Look at 
one housing extreme, a castle, and then go 
to the other extreme, a tent. I can appreciate 
equally what each one has to offer. 

Culturally, our changes in taste over 
time have led to some mistakes in how we 
have treated architecture of the past. In 
the early 20th century, when we started 
getting into Modern expressions, Victorian 
style was suddenly viewed as morally cor- 
rupt. So by the 1960s, people were defac- 
ing grand Victorian homes and applying 
Modern facades! Fortunately, the more we 
distance ourselves, the more time we place 
between ourselves and an earlier era or arti- 
fact, the more we're able to admire it and feel 
that it should be preserved and honored. 

Art Deco style, with its curved forms and 
stylized flourishes, seems a curious choice 
for a public structure built during the De- 
pression — not to mention for a railroad 
terminal 

Actually, the best examples of Art 
Deco have to do with transportation. Air- 
ports, along with train and bus terminals, 
wanted to convey the notion of fluidity and 
streamlined movement. The buildings and 
the modes of travel reflected that theme; 
that's why 1930s Greyhound buses were 
such masterpieces of design. 

I personally adore Art Deco, because 
it provided a bridge between Classicism 
and Modernism by breaking new ground, 
experimenting with materials like alumi- 
num, concrete, steel and glass, and form- 
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ing unusual color combinations. The Mu- 
seum Center's rotunda looks almost like a 
painter's palette. 

Some people wouhl say that in today's 
economy, ptvserrtition needs to take a 
back seat. Should < r be spending money 
on things like renovating a museum? 

Preservation is the most sustainable, 
practical thing we ran do. Why? Because 
the building is alreai ly there. It already ex- 
ists. We don't have to invest in extracting 
raw materials, shipping them to a plant, 
pouring cement and installing windows. 
Nor do we need to I ear down and cart to a 
landfill whatever is 1m -ing replaced. 

But isn't building something new far 
cheaper than renorating and revitalizing 
something old? 

No. That's a myth. I've sat in presen- 
tations where a developer stands up and 
says, "I can give you a brand-new build- 
ing for half the cost, and you won't need 
to worry about maintenance for 20 years." 
First, maintenance will always be neces- 
sary. Second, he in r, build it for half the 
expense, but in 20 yi 'ars it will be a piece of 
trash. And then he'll need to build it again. 

Civic and cultural headquarters are 
meant to be part of users' lives for genera- 
tions. They should never be constructed 
with cheap methods and materials. You 
don't build a city hall that way — or a train 
station, a library, a university campus or a 
major museum. You don't do that. 

Here we're dealing with a building that 
has already seen nearly 80 years of life. 
When we're finished with it, we'll see an- 
other 50. easy. Buildings with very short 
life spans amount to simply wasting huge 
amounts of energy and materials, and then 
a few years later, doing it all over again. 
Disposable archil ccturc may have its place. 
But it's certainly not here. 

How will thr Mi/si-in Crtttrr look differ 

ent after toii'iv jinished with it? 

We don't want it to look different. We 
want it to look beairifully preserved, so 
that it recaptures all of its original ele- 
ments. We want Feffjieimer, Wagner and 
Cret to gaze down and say, "Man, you took 
great care of this place. You transformed 
it from a train slation to a museum — and 
then you kept it in One working order. You 
did exactly as we would have done, if we'd 
had your knowledge and materials. Not 
bad. Not bad." ■ 



Beck 
Architecture 

You only get one chance to make 
a first impression. Make it... 

WOW! 
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The Interior Design Awards 
Portfolio of Winners 

From residential to commercial, traditional to contemporary, the 25 winning projects represent 
the full spectrum of interior design. But in order to capture the interest of the Indianapolis-based 
panel of judges, they all had a few things in common. What caught the judges' attention? The artful 
use of textures and materials, well-balanced interiors that matched the architecture, and the skillful 
incorporation of detailing and accessories. 

by Katie Franz (coverage continues on page 1 17) 





The Judges 

JULIE O'BRIEN 

Julie O'Brien Design Group 

J AN I E JACOBS 

Jacobs/Schneider 
Interior Design 

MYRON CROMER 

Pedcor Design Group 

CHIP KALLEEN 

freelance interior designer 

TONY ELLIOTT 

A 2 SO< 
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RECEIVE $200 OFF 

a Stressless® recliner when you donate 
$50 to the charity of our choice 

November 27 - January 18 



You can make everyone 
a lot more comfortable 
this holiday season. 



r 



THE INNOVATORS OF COMFORT 




contemporary 
furniture 



BO]/A 




* See your sales associate for complete details. 



Stressless 5 livi Pig- it's all about comfort 

There are many reasons why Stressless® is the most comfortable line of furniture in existence. We could 
tell you how each recliner, sofa and home theater piece is innovatively designed from the inside out for 
unmatched comfort. Or that our recliners come in multiple sizes to fit all body types. We could also mention 
Stressless® is the only motion furniture endorsed by the American Chiropractic Association. But none of these 
things adequately conveys what the Stressless® line is capable of. There is only one way to understand the 
feeling of total and utter luxury. You have to sit in one. Then you will know what Stressless® living truly is: 
the perfect fusion of support, beauty and function. Because when it comes to comfort, we are uncompromising. 

Come in today to experience Stressless® living. 




Easy-to-move ottoman features the built-in 
Glide system that adjusts to your body 
movements for ultimate comfort. 





Stressless® is designed for 
base and double-stem sup[ 



Choose the Stressless® that fits you best. Stressless® seating is customized to your body 




i 



Stressless' Kensington 



Stressless' Sunrise 



Stressless' Taurus 



Stressless' Vegas 




RECEIVE $200 OFF 

the purchase price of a Stressless® 
recliner with a minimum $50 donatic 
to charity. 

November 27 - January 18 

It's easy to give yourself, 
or someone else, the gift of 
ultimate comfort this seasor 

— Select the Stressless® recliner that 
fits you best 

— Donate a minimum of $50 to charity 

— Receive $200 off a Stressless® reclin 

Take the Comfort test today 
and discover for yourself the 
secrets of personal comfort. 



* See your sales associate for complete details. 





THE INNOVATORS OF COMFORT™ 



Stressless * relaxes your entire 
body by providing perfect 

balance and optimum support. 



Patented Plus'" System 
provides continuous support 
for your head and lower back. 



Adjust the Stressless" Glide wheel to the 
desired setting. You can autoi, 

shift to any seating position by simply 
using your body weight. 




A round 

stability. 




Stressless ' is created for a cust 
some of our recliners come in three sizes (S, M, L) 
and our sofas even come in two (M, L). 



» ultimate in relaxation. 




Stressless 1 Space 




Sfres% 



THE INNOVATORS OF COMFORT™ 

Comfort is... 

the gift of giving and kindness 

This time of year is the perfect time for giving. For a 
limited time, when you donate $50 to charity you will 
receive $200 OFF the purchase price of a Stressless® 
recliner. Give yourself the ultimate gift of comfort and 
see why charity begins at home. 



RECEIVE $200 OFF A STRESSLESS RECLINER WHEN YOU DONATE $50 TO THE CHARITY OF OUR CHOICE 



i 
i 

11349 Montgomery Road 
Cincinnati, OH 45249 
513-247-9100 ] 
www.bovafurniture.com 



contemporary 
furniture 
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winners in residential design 




Kitchen 

Project: April in Paris 

Firm: The Kitchen Design Studio 

Designer: Prisbet Yanes 

The inspiration for this European 
kitchen came from the homeowners' 
recent residency in Paris. Classic Pari- 
sian colors are apparent in the creme 
brulee-colored cabinetry as well as the 
caramel-and-chocolate-colored stone 
countertops. Large doors open to the 
garden, truly making the kitchen an ex- 
tension of outdoor living. 
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Residence under 3,500 sq. ft. 

Project: Private Residence: Park Place at Lytle Firm: A. Maris Design Designer: A. Maris Bernard 

The owners of this condominium needed an urban setting where they could entertain and also showcase their art collection. 
A sculpture wall in the foyer does just this, allowing various pieces to be viewed from both sides of the partition. Art is not 
limited to the homeowner's collection, however. It's also found in the home's furnishings and finishes, including a custom 
glass breakfast table and a vibrantly patterned Renoir Blue granite in the kitchen. 




I 





|7l 




V 







J 
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Kitchen 

Project: Liberty Hill Kitchen 
Renovation 

Firm: KT Design Group 

Designers: Kurt Zobrist, Francesca 
Padjen, Mary Milliken and Ali 
Bultman 

This updated open kitchen was relo- 
cated to the heart of an existing row- 
house as part of a whole-house renova- 
tion. The kitchen incorporates both old 
and new elements in what the judges 
call an "innovative and interesting use 
of the space." The existing brick wall 
is exposed behind the cooktop as 
a reminder of the building's original 
architecture. 



Residential Singular Space 

Project Oakwood Boy's Bedroom Firm: Luken Interiors Designers: Randy Luken and Jon Blunt 




This traditional, masculine space was inspired by an antique school poster that now rests above the mantel. The poster's 
classic nature theme is carried throughout the boy's room, a design element that will adapt well with the young man as 
he matures from childhood. The room needed to incorporate separate study and sleeping areas, so the layout is divided 
by the fireplace. A large desk, perfectly nestled in a side alcove, gives the bedroom a cozy library feel. 
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Residence under 3,500 sq. ft. 

Project: The Buggy Works Firm: RM Interiors and Switch Lighting Designers: Renan Menninger and Drew Dearwester 




When designing this 1,300-square-foot loft, the main objective was to maintain the historical integrity of what was once a 1902 
horse buggy warehouse. Original wood beams and brick walls provide a rustic backdrop for the clean lines of the Modern- 
inspired furniture. A color palette of browns and taupes keeps the space masculine, while punches of red reflect the young 
owner's more playful side. 



Residential Singular 
Space 

Project: 1406 Condominium 
Firm: Guy Humphrey Architect 
Designer: Guy Humphrey 

This 850-square-foot great room is 
suitable for both everyday living and 
entertaining. Described by the judg- 
es as "a comfortable and appealing 
Modern space," the room combines a 
harmony of natural materials, Modern 
furniture and Asian antiques. Several 
custom pieces were designed for the 
space including: built-in cabinetry, 
wrought-iron side tables, a colorful 
area rug inspired by the shape of the 
Ascent building and a fabric wall-hang- 
ing by artist Sandra Woock. 
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' West Chester Orthodontics | 2009 interior Design Award | Healthcare 

00 




THE FUSION OF EXPERIENCE & CREATIVITY 



AN AWARD WINNING DESIGN & BUILD TEAM 

Designworks Studio + Jim Bauman Design + Ford Homes 

Designworks Studio. Jim Bauman Design, and Ford Homes are a dynamic design & build team. 

Designworks Studio. Connie Foster-IIDA Associate, is Cincinnati's cutting edge interior designer for 
medical and professional offices. Jim Bauman Design is one of the regions most creative office 
space-planners & building design specialists. Jim Ford, of Ford Homes, has earned a reputation 

as Cincinnati's top craftsman & builder 

of medical & professional ^^^t^^Z. 
^-\^V office buildings. . , 




LET OUR TEAM CREATE A SPECTACULAR OFFICE FOR YOU. 



Designworks 

studio 

Connie Foster | Principal 
513.588.0249 
www.dwsl .com 



JIM - 

J 3AUMAN 

Jim Bauman | Principal 
937.609.1962 
www.jimbaumandesign.com 



FORD 

HOMES 

custom construction 

Jim Ford | Principal 
513.779.0099 
www.fordhomes^m^ 




STRATFORD 




AT KENWOOD 

A Premier Continuing Care 
Senior Living Community. 

• One-of-a-kind panoramic view 
overlooking the many rolling hills 
of Cincinnati's neighborhoods 

• Independent Living with 
underground parking 

• 20+ acre active senior living 
campus 

• Apartment homes. Penthouses 
and The Bluffs, our newest lifestyle 
option offering condominium-style 
living with priv ate garages 

• On-site, licensed, full-service 
Healthcare Residences 

• The g©od life concierge, valet 
and wellness programs 

• 90%, risk-free, refundable 
Entry Fee 

CALL TODAY AND ASK ABOUT 
THE STRATFORD CLUB.. .BE 
AMONG THE FIRST TO TOUR 
OUR NEW FURNISHED MODELS! 

TOLL FREE: (888) 310-3224 
5435 Kenwood Rd, Cincinnati OH 45227 
www.StratfordatKenwood.com 
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Kitchen 

Project: Magana Residence 
Kitchen 

Designer: Rosario Magana 

Balance and functionality are the 
main focus of this spacious kitch- 
en that artfully blends materials 
and finishes. Exemplary touches 
include the metallic finish on the 
ceiling plane. Geometric ele- 
ments found in the wenge and 
teak cabinets, as well as the din- 
ing set, complete this sophisti- 
cated design. 



Residential 
Singular Space 

Project: Zesch Living Room 

Firm: Shanahan Wildermuth 
Interiors 

Designers: Anne Shanahan and 
Tenesia Wildermuth 

Designers used a mix of antiques 
and family heirlooms to comple- 
ment the historical architecture 
of this turn-of-the-20' h -century 
home. The living room includes 
wingback chairs that were once 
housed in a governor's mansion. 
Rich jewel tones in the uphol- 
stery, window treatments and 
rugs create what the judges hail 
as a "beautiful space" where "the 
architecture and interiors are per- 
fectly blended." 
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Driveways • Pool Decks • Patios 
countertops • floors • walkways f 
Clean & Seal decorative concrete 



PATTERNED J 
39NCREJ&. 

OF CINCINNATI 




www.patternedconcrete.us 
For your custom design consultation and estimate, call 513.870.9449 
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For more photos from this year's winning entries, 
visit www.cincinnatimagazine.com - 
Home & Garden current issue 
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Residential Singular Space 



Project Family Affair Firm: Frederick Woods Design 

Designers: James Frederick, Erin Murray and Mariel Westermeyer 




A young, busy family needed a design that would be comfortable, yet hold up to their active lifestyle. The design team 
created a warm and livable great room accentuated with energetic graphic fabrics. Small ottomans work well for seating 
the younger family members and tuck away conveniently under the coffee table. A custom table and coordinating benches 
fit perfectly into the narrow dining space. 




Innovative design solutions for every project, 
regardless of scope. 

We're good at listening and we're great at delivering. 



the kitchen 
design studio 




teis?] 2009 

INTERIOR 
DESIGN 
AWARD 

WINNER 



Let us show you our array of products which allow 
us to offer solutions to meet any expectation. 
Call us for a complimentary consultation at our 
beautiful showroom or in your home. 

Kimball Derrick, Certified Kitchen Designer; Prisbet Yanes, MS Arch, 
Senior Designer; Steve Simiele, Designer and the rest of 
the design staff. 



EJASKO UJOLP 



The Design Center of Cincinnati | 10816 Millington Ct., Suite 120 | 513.791.1113 
www.thekdstudio.com 
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Residence under 3,500 sq. ft. 

Project: The Lofts of Mottainai Firm: Wichman Gunther Architects 
Designers: Mark A. Gunther, with Jodi Bruemmer of Kurt Platte Architects 




Social consciousness meets creative design at the Gateway Quarter's Lofts of Mottainai. A Japanese word, "mottainai" 
roughly translates as "too valuable to waste." The well-accessorized urban loft uses environmentally friendly materials 
throughout — including cork and bamboo flooring and translucent window panels made from recycled 2-liter bottles. The 
kitchen boasts sleek contemporary cabinets complemented by quartz countertops. 
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Residential 
Singular Space 

Project: Magana Living Room 
Designer: Rosario Magana 

This large-scale living room 
incorporates elements from 
nature to create a sleek, archi- 
tectural design. A chocolate- 
brown accent wall found in the 
foyer is surrounded by Mexican 
river rocks, bringing the outside 
in. A focal point of the 1,200- 
square-foot living room is the 
vast 12-foot fireplace, framed by 
horizontal layers of natural gray 
stone. The judges praised the 
designer for perfectly matching 
the architecture and interiors. 



Residence over 
3,500 sq. ft. 

Project: Blue Ash Neutra 

Firm: Closson's 

Designers: Erin Lombardi, 
with Jose Garcia of Jose Garcia 
Design 

The renovation of this historic 
Richard Neutra home success- 
fully preserved many of its cel- 
ebrated architectural details. 
Monotone mosaic tiles in the 
bathroom, dramatic windows 
and clean lines characterize the 
space. The addition of the mas- 
ter suite onto the back of the 
home blended with the existing 
structure without disturbing its 
historical integrity. The color pal- 
ette was inspired by the client's 
collection of Tibetan rugs. 



You Deserve the Best. . . 


fogKM Hoffman &Albevs 

Interiors 




Presenting the finest interior design service and the 
most unique selection of furniture and accessories. 
Select a beautiful treasure or gift certificate, just in 
time for the Holidays! 

Visit us at www.HofrmanandAlbersInteriors.com 

9405 Kenwood Road | 513-793-9100 

We're just one block North of Ronald Reagan Highway 
M & TH 10cim-8:30pm 'T,W,F 10ani-6pm • Sat I0am-5pm • Sun By Appointment 
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winners in commercial design 




Historic Preservation/Adaptive Use 

Project: Huston Gallery/Studio Firm: Beck Architecture Designers: Donald Beck and Todd Lang 

This gallery and studio space combines exterior restoration with interior renovation. Built in the early 20th century in the 
Historic Riverside District of Covington, the home was originally a carriage house before it was purchased to display art. 
The judges call the interior an "impressive contrast to the exterior" as it was completely redone in a contemporary fashion 
in order to complement the works of art it now houses. New custom elements include ebony-stained maple floors, a geo- 
metric steel and maple staircase, and an Italian kitchenette unit. 
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Health Care 



Project: West Chester Orthodontics Firm: Designworks Studio, with Brown & Bills Architects 
Designers: Connie Foster and Jim Bauman 




Nestled beside a serene stone gatehouse, this project was designed to relate to the residential surroundings of the 
Wetherington Golf Community. A barrel-vaulted ceiling in the lobby enhances the volume of the entryway. The ceiling 
detail adds interest and maintains the circular theme that is also found in the curving walls, the whimsical circular carpet 
pattern and the dark wood flooring insets. Both cool colors and warm tones are used to enhance the overall space. 




Commercial under 3,500 sq. ft. 

Project: SouthShore Lobby Firm: Closson's Designer: Erin Lombardi 

The waves of the Ohio River were the source of inspiration for this condominium's lobby space. A flowing river wall behind 
the concierge desk uses pre-fab modular wall art, while the lighting design was enhanced with pearlescent paint. The 
judges admired the designer's use of texture in the lacewood paneling and concierge desk, which were also designed to 
be easily disassembled so they could be moved to safety in the event of a flood. 
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Commercial under 3,500 sq. ft. 

Project: Liberty Tower Office Firm: SFA Architects, Inc. Designers: E. Thomas Fernandez and Lisa Cameron Gulley 




In designing this office suite, housed in an historic 1920s building, the team was challenged to develop a lighting system 
that did not disrupt the original ceiling lines. To solve this problem, they utilized understated wall sconces and direct task 
and accent lighting. Workstations are separated from public spaces with partitions constructed from polished automobile 
muffler piping and reclaimed wood slats. The judges praised the "chic, refined look of this LEED design." 



interventional 

definition: 

to come between 
you and your pain 

Interventional Pain Specialists 

Leaders. Experienced. Impeccably trained. 

Physicians for Non-Surgical Spine and Extremity Pain 

Three locations 

Florence 47 Cavalier Boulevard, Suite 100 (behind Boone County H.S.) 
(859) 647-7800 

Crestview Hills 341) Thomas More Parkway (across from Five Seasons) 
(859) 957-0700 

Western Hills 6460 Harrison Avenue (1-74, Exit 11) 
(513) 842-7781 



IPainSpecialists.com 



Dr. Kendall Hansen, M.I.)., Indiana University 

Or. Hansen has 2(1 years experience in pain management and ha* performed" 

more pain-related procedures than any other physician in the Tri-State. A 
graduate of* Indiana University School of Medicine. Dr. Hansen was class Vice 
President for three years. He is currently President of the Kentucky Pain Society 
and was on the Board of Directors of the American Society of Interventional 
Pain Physicians 1999-2001. 

Dr. Robert Klickovich, M.D., Harvard & Oxford, England 

l>r. Klickovich authored the chapter on cancer pain for the distinguished 
Bonicas Pain textbook. He is a Rhodes Scholar, a Fulbrighi Scholar, a Kentucky 
Governor's Scholar and won the Thouron Scholarship to Oxford, Lngland. 
Medical Draining at Harvard Medical School and at Oxford University' Medical 
School. Dr. Klickovich is a current member of the Harvard faculty. 

Dr. Sung Min, M.D.,The Cleveland Clinic 

Dr. Min completed the rare combination of a Spine Medicine Fellowship and an 
Interventional Anesthesia Pain Management Fellowship. Medical training at The 
Cleveland Clinic, where Dr. Min was a staff physician 2004-2006. Leadership 
roles as Chief Resident and Chief Fellow. Dr. Min won awards for "Senior 
Resident of the Year" and for "Altruism". 

Dr. Allan Rison, M.D., University of Kentucky 

Dr. Rison served lor 2<< years as one of Northern Kentucky's most popular 
primary care physicians, with a patient list numbering I 'UK hi. He has 8 years 
experience in pain management. Medical training at the University of Kentucky 
College of Medicine, where Dr. Rison was Class President for two years. 
Graduate, athlete and Senior Class President of Holmes High School. 

Dr. Jose Rivera, M.D., Baylor College of Medicine 

1 1 years experience. Published IK times in medical journals. Pain consultant for 
the Kentucky Medical Board of Examiners and for the editorial board of the 
publication. Pain Physician. Member of Board of Directors of the American 
Society of Interventional Pain Physicians 2001-2004. Medical Training at Baylor 
College of Medicine and the University ofTexas Medical School. 
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Custom 

Project: Deco Drama on the 
Riverfront 

Firm: Innerwood & Company, LLC 

Designers: Jocelyn Tekulve, with 
Erin Lombardi from Closson's 

The inspiration for these custom wall 
panels came from linoleum relief cuts 
found at Union Terminal. A subtle 
change in the depth of these careful 
incisions ensures that the panels show 
an elegant flow of stems, leaves and 
blossoms. The vanity cabinets were 
also redone in order to incorporate 
them cohesively into this Art Deco 
powder room. The judges admired 
the design's "unique blend of art and 
technical precision." 




WHAT'S ON YOUR WISH LIST? 

Hanson offers world-class 
speakers, electronics, cinema 
scope theater demo rooms and 
whole house music systems, 
including the latest in hi-fi 
products and brands available 
nowhere else in the midwest! 
We also provide complete 
in-home custom system and 
home theater room design. 
Visit our showroom or call us 
now for a free in-home or office 
consultation, and make it a 
holiday to remember! 
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Commercial under 3,500 sq. ft. 

Project: Wild Ginger Addition Firm: RWA Architects, Inc. 
Designers: Michael R. Mauch, Ken Workman and Ben Novosel 




This restaurant addition was designed to include room for private parties, a much-needed waiting area, a dedicated bar, 
two hibachi grills and outdoor dining. The goal was to keep the restaurant's intimate feel while nearly tripling its size. To 
meet this challenge, the design team clearly defined distinct areas, while carefully composing views from one space to the 
next. Environmentally friendly materials were also used, such as recyclable carpet tiles, bamboo paneling and fast-growth 
wood-fiber ceiling planks. 




Health Care 

Project: Fort Hamilton Hospital 
Gebhart Cancer Care Center 

Firm: Champlin Architecture 

Designers: Steve Kurtz, Mike Koch, 
Alan Elgersma, Kristie Pudlock, 
Bridget Williams, Kevin Kirk, 
Melanie Hesse and Brian Carr 

The Fort Hamilton Hospital-Gebhart 
Cancer Care Center plays off existing 
architectural elements from the main 
hospital to create a new and inviting 
look. High, sloping cejlings and large 
expanses of glass create bright and 
airy interiors and also offer views of 
the healing garden. Layers of trans- 
parency, including decorative acrylic 
panels, curtains and shading devices, 
provide privacy. A balance of warm 
colors, natural textures and nature- 
inspired artwork creates a spa-like 
tranquility for patients. 
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Retail 

Project Closson's 

Firm: Beck Architecture 

Designers: Donald Beck and 
Eric Puryear 

This design took a shuttered 
hardware store a' d transformed 
it into a contemporary new show- 
room for the Cincinnati furnishing 
and design store Closson's. To 
make the storefront more visible, 
designers added nearly 3,000 
square feet to the existing 9,000- 
square-foot building. Custom 
millwork and glass vitrines, along 
with walnut and natural maple 
cabinetry, were used to comple- 
ment the merchandise. The addi- 
tion of large skylights brings light 
deep into the building. 





Join us for the first in our California Wine Country Dinners. 

Treat yourself to a sampling of wines from Foppiano 
Vineyards complemented by a gourmet meal, including 
mustard-roasted beef tenderloin, herbed potato tarts 
and dark chocolate lava cake with berries. 

6:30 pm, Saturday, January 9 
Call and RSVP now as spaces go quickly. 



the cooking school 



Q 



at the party source 



95 Riviera Drive Bellevue, KY 859-291-4007 
www.thepartysource.com 
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Commercial over 3,500 sq. ft. 

Project Wake Nation Firm: KT Design Group 
Designers: Kurt Zobrist and Mary Milliken 

Surf shack meets skatepark at this new wake-boarding facility. The 
exposed structure and ceiling systems create an edgy look. Retail counters 
and rental equipment areas are designed using standard galvanized pipe 
fittings, while the dressing rooms are hidden behind custom-designed wall 
displays. Sealed wood glue-lams, galvanized metal panels and sealed con- 
crete ensure a water-friendly atmosphere. 





Commercial over 3,500 sq. ft. 

Project CR architecture + design Headquarters 
Firm: CR architecture + design 

Designers: David Arends, Mike Boron, Brian Fortin, David Ross, Tim 
Wiley and Zachary Zettler 

This inviting, Modern plan begins with a clean, white canvas and adds 
punches of color to identify different areas — all of which are accented with 
black and metallic furniture finishes. The open layout allows natural light 
to shine throughout the office, while also providing exciting views of the 
city. Sensors control the dimmable light fixtures and can adjust according 
to the amount of natural light, reducing the energy consumed by this eco- 
friendly office. 
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Commercial under 
3,500 sq. ft. 

Project: Malton Gallery 

Firm: KT Design Group 

Designers: Kurt Zobrist, Tony 
Nasser and Mary Milliken 

The designers of this 2,000- 
square-foot art gallery kept the 
space simple and clean, making it 
the perfect location for displaying 
art. Large curtains of glass at the 
front and back of the building let 
natural light into the gallery. The 
works are exhibited on every wall 
and are highlighted with energy- 
efficient LED lighting. Four LCD 
screens placed throughout the 
gallery showcase the variety of 
the artists' styles. 
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I Living... I 




Enjoy great values on 
unique contemporary styles 
for your home. 

Providing quality home 
furnishings to the 
greater Dayton-Cincinnati 
area since 1978. 



528 Miamisburg-Centerville Rd. 

Centerville, OH 45459 
(2.5 miles east of the Dayton Mall) E 

937.435.4730 
www.krispins.com 





Fountain Square 

520 Vine Street | 513 721 8483 
www.viaviterestaurant.com 
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Institutional 

Project: Wright State University, Boonshoft School 
of Medicine-White Hall Addition & Renovation 

Firm: Champlin Architecture 

Designers: Mike Koch, Jason East, Michael 
Battoclette, Joan Wurtenberger, Ben Richards, 
Kristie Pudlock, Melanie Hesse, Mindy Allen, 
Marianne Bir, Krutarth Jain and Brian Carr 

The transformation of Wright State University's 
Boonshoft School of Medicine was inspired by the 
human anatomy. The human form is represented in 
curved partitions and accented by maple wood pan- 
els. Colorful elliptical shapes and patterns seen in the 
carpet, upholstery and art illustrate the composition 
of the human cellular systems. A focal point in the 
school is a large circular staircase. Wrapped in trans- 
lucent fabric panels, the staircase is inspired by the 
relationship between skin and skeleton. The anatomi- 
cally themed design truly presents and reinforces the 
school's vision. 




Specializing in hip living. . . downtown and beyond 



RichardButzdesignstudio 

architecture | interior design 



t 513 378 0618 



rlchardbdstudio@gmail.com 



CINCINNATI MAGAZINE 

SOCIAL DATEBOOK 

2010 SCHEDULE 

SPRING/FEBRUARY 2010 

Ad Reservation Close: December 1 8 

SUMMER/MAY 2010 

Ad Reservation Close: March 20 

FALL & WINTER/SEPTEMBER 2010 

Ad Reservation Close: May 1 7 




DAXEBOOK 




Contact John Lunn at 513.562.2752 to schedule. 
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Retail 

Project: The Sweeterie 
Firm: Frederick Woods Design 
Designers: James Frederick and 
Mariel Westermeyer 

"This space just shouts sweets!" says 
Judge Myron Cromer. The cheery 
color palette found in The Sweeterie 
is inspired by strawberry and lemon 
and counterbalanced with clean white 
and chocolate brown. The graphic cir- 
cular wall pattern designed to imitate 
candy buttons is echoed in the chair 
backs and pom-pom-trimmed custom 
window shades. The Neapolitan-col- 
ored flooring adds another playful 
touch to the space. 



Love Where You Work. 
Love Where You Live. 




A. Maris A. Maris Bernard. ASID LEED ap 



Corporate Multi-family Residential Senior Living 

3648 Erie Avenue Cincinnati. OH 45208 c S13.31S.0399 p S13.S71.276S e amarissfuse.net 

*w« amansoesign com 



Specializing in hip living... downtown and beyond 



RichardButzdesignstudio 

architecture | interior design 



t 513 378 0618 



richardbdstudio@gmail.com 
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Cincinnati Bell 

Right here. For you. 




Right solution 
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Fassler Florist and Events 

Destiny and Celeste Mackey. owners 

Celeste is the second generation at Fassler Florist; her daughter, Destiny, the third. In the 45 years the 
company has been part of the local community, they've had the joy of watching families grow and change. 
Thanks to their local Cincinnati Bell representative, their business has changed, too, even if their approach to 
relationships hasn't. Now they can order flowers online from all over the world, keep their e-commerce site 
up and running, and stay connected to their customers whether they're on their business or mobile phones. 
Just another way that Cincinnati Bell is right here for you. And your business. 



CREATE A CUSTOM BUNDLE 

FOR AS LOW AS 



$109 



97/mo' 

FOR 24 
MONTHS 



• business phone with three popular calling features 

• ZoomTown high-speed Internet with 5GB data backup 

• 500 wireless minutes 



Call 513-2BUNDLE 
CincinnatiBell.com/RightHere 




End-to-end business solutions including: 



Data Backup 

1 

• Taxes, surcharges, and government lees are additional to bundle pricing Other restrictions may apply Call 513-2BUNDU: for details. 



Security 



Equipment 



VoIP 
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WINTER 



BIRD-WATCHING 



by Julie Mancini • photos by David J. Kelch, WrenWorks Wildlife and Nature Photography 

Editor's Note: The subject of bird-watching reminds me of the housewarming gift my bird-obsessed cousin 
Ronrri sent me in the fall of 1997. The dust hadn't even settled from our cross-country move when her gift, 
Peterson Field Guides Eastern Birds, arrived. A really sweet gesture, I thought, but we just weren't into it. 
The guide took up residence on a nearby shelf and sat undisturbed. Nine years later, my daughter, Nina, began 
a school project that prodded a growing interest in wild birding. Soon, our whole family was involved. 

Our new bird feeder was busier than a McDonald's drive-thru. And most of the visitors— like our friends Mr. 
and Mrs. Cardinal — were identifiable. But what was that cute, fluffy-headed, gray bird? I dusted off the field 
guide. Opening the cover, I found the inscription: 

Dear Marnie and Steve, 

You leave me no other choice out to take matters into my own hands and make sure you have this book in 
yours! Who knows, maybe somewhere doum the line you will marvel at a tufted titmouse? It could happen! 

Love, Ronni 

I flipped through to find the striking, gray bird. Its name? The tufted titmouse. 



In all honesty, I'm not new to birds. Years ago when we lived in Southern California, I worked for Bird 
Talk, a member of the Fancy Publications family with a devoted following of pet bird-owning readers. 

But it's my former editor, Julie Mancini, who is the real expert. Based in Iowa now, Julie has authored 16 books 
and numerous articles on pet care, including one on backyard birding. We invited her to introduce our readers 
to the joys of bird-watching in Cincinnati. 

— Marnie Hayutin 



Nature's 




Gift 
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the Hayutin family discovered, Cincinnati is 
a great place to feed and watch wild birds. 
While it's not a birding "hot spot," explains 
Dave Maslowski, wildlife photographer with 
Maslowski Productions in Anderson Township, 
Cincinnati offers a respectable and interesting 
variety of species. 

"In our area, more than 30 species of 
birds frequent feeders in the winter months," 
adds naturalist Patrick McCollum, co-owner 
of the Wild Bird Center of Mason. [See 
the list below. I A hands-down Cincinnati 
favorite is the ubiquitous Northern cardinal. 
"On a cold, snowy day we'll see 20 red 
birds congregating around the feeders," 
Maslowski says. Our region has even been 
called the cardinal capital of the world. 

AN AFFORDABLE HOBBY 

Watching wild birds is an easy hobby to 
start, according to Peggie Flierl of Wild 
About Birds in Milford. "All one needs is 
a bird feeding station stocked with quality 
bird food and a comfortable chair to sit in 
by the window for watching," Flierl says. 
"A good pair of binoculars wouldn't hurt 
either!" 

Brett. Gilmore of Wild Birds Unlimited 
in Montgomery recommends 8x42 or 10x42 
binoculars, as well as a good bird guide, such 
as Birds of Ohio by James S. McCormac and 
Gregory Kennedy. 

"For most people, the joy of feeding birds 
is that it takes so little skill and equipment," 
McCollum says. "Without much more than 
daily offerings of food we can make the 
connection with nature that most of us 
forgot we ever had." 

A visit to a bird specialty store is a good 
place to start. "Our staff can help a beginner 



set up a great bird feeding zone for as little 
as $30, which includes a feeder, seed and a 
guide book," says Mary Huttlinger, co-owner 
of the Wild Bird Center of Mason. 

FEEDER FRENZY 

A good bird-watching experience comes 
from offering the right type of habitat, 
Maslowski says. While your backyard might 
be great for attracting the spring, summer 
and fall crowd, winter might be a tough sell. 
Enter: the perfect feeder. Certain types of 
feeders will attract certain types of birds. 

• Hopper feeders resemble small houses 
with a slanted roof and Plexiglas sides. Their 
large capacity means there's no need to refill 
seed daily. Wooden trays with raised edges 
keep seeds from falling out. Hoppers attract 
perching birds and larger birds. Mamtaining 
and cleaning them is easy; however, squirrels 
and other rodents can easily access or tip 
them. Use screens to help minimize spillage 
and deter squirrels. 

• Tube feeders are long hollow cylinders, 
which can be mounted on poles or hung 
from a tree or window frame. Tubes offer 
several feeding ports with multiple perches. 
Less spillage occurs with this type of feeder, 
and its clear sides allow birds to see the seed 
within. Wire-mesh netting inside the feeder 
discourages looting squirrels. Perching birds 
and small birds such as finches and chickadees 
love tube feeders. Some tube feeders include 
cages for suet. Fill tubes with mixed seed and 
thistle or Nyjer® seed. 

• Quail (Northern bobwhite), mourning 
doves and other ground-feeding birds 
prefer platform feeders. Think of them as 
mini dining tables for your wild birds. Mount 
them anywhere in your garden and cover 
with seed. These feeders can also be pole- 
mounted or hung. 

• Window feeders include two types: 
Windowsill and Suction-Cup. Windowsill 
feeders usually allow access to the feeder 
inside and out. They come equipped with 
a two-way mirror so you can see the birds 
without them seeing you and are installed 



into a double-hung window in much the 
same way as a room air-conditioner. Suction- 
cup styles attach to a clean windowpane. 
Remove for cleaning and filling. Remember 
to keep contents dry and remove any moldy 
or mildewed seed. 

• Some birds prefer insects to seeds. In 
the winter, when insect protein is scarce, 
suet feeders are a woodpecker's best friend. 
Suet is typically a cake of rendered animal 
fat. (Berries or insects may also be added.) 
Suet keeps well in cold weather; it melts at 
higher temps and goes rancid quickly. Suet 
feeders are mesh wire or wooden cages that 
encase a bar or cake of suet. Some feeders 
use holes that can be filled with the fat. 
Suet also attracts titmice, chickadees and 
nuthatches. Competing starlings can be 
discouraged by covering the top and sides 
of the cage, excluding the bottom. They 
wont like to hang upside-down to feed. 

• Satellite feeders/globe feeders keep 
the smaller birds happy and the larger birds 
at bay. Globes spin like a flying saucer when 
birds land on them. Larger birds can't keep 
their balance, but smaller birds can cling 
longer and can approach the feeder from 
the bottom. Nuthatches, goldfinches and 
chickadees will find success here. 

• Fill Finch feeders with thistle or Nyjer® 
seeds, the meal of choice for these very 
picky eaters. In fact, finches will shun wet, 
clumpy or stale seeds. Keep the tube feeder 
clean and filled with fresh seed. Some finch 
feeders are built to attract one type of finch 
over others, so check out your options. 

LOCATION, LOCATION, LOCATION 

Since the main objective is bird-watching, 
you'll be positioning that feeder where you 
can best see it. However, McCollum offers 
some additional considerations: 

• Place feeders in an open area or at 
least 4 feet off the ground to protect birds 
from prowling predators. 

• Allow for nearby cover so birds can 
hide from hawks and other flying predators. 

• Keep hanging feeders a safe distance 
from windows so birds won't fly into them. 



WHO'S AT THE FEEDER? Here are some oj the birds that visit winter bird feeders in the Cincinnati area: 


American crow 


Carolina wren 


European starling 


northern flicker 


red-winged blackbird 


American goldfinch 


cedar waxwing 


fox sparrow 


pileated woodpecker 


rock pigeon 


American robin 


common grackle 


hairy woodpecker 


pine siskin 


song sparrow 


American tree sparrow 


dark-eyed junco 


house finch 


purple finch 


tufted titmouse 


blue jay 


downy woodpecker 


house sparrow 


red-bellied woodpecker 


white-breasted nuthatch 


brown creeper 


eastern bluebird 


mourning dove 


red-breasted nuthatch 


white- throated sparrow 


Carolina chickadee 


eastern towhee 


northern cardinal 


red headed woodpecker 


yellow-bellied sapsucker 
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BATTLING THE 
FEEDER BANDITS 

Some days you may find unwelcome party crashers at 
your bird feeder. Here's what our experts recommend: 



Baffles keep squirrels and raccoons from climbing; poles 
and jumping on feeders. You'll find two main types: 

Smooth plastic domes that hang over the feeder. 
Squirrels can't get a grip and fall off. 

Smooth plastic cylinders that slide onto the poles 
under the feeders to thwart climbing raccoons and 
squirrels. 

Squirrel-proof feeders offer weight-detection mechanisms 
that allow feeders to close feeding ports for an 
undesirable weight or to actually spin the perching base 
and gently toss off unwanted visitors. 

Use safflower seed. Birds like it ; squirrels and some of the 
larger birds, such as grackles, avoid it. 

Cover suet cages on all sides except the bottom; this 
encourages smaller birds and discourages larger birds 
and starlings. 

Place feeders in areas that are elevated from ground- 
feeding rodents or insects. 




Pictured: Clockwise from Top Left pileated woodpecker, red-bellied woodpecker at suet cage, dark-eyed junco 
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• Make sure feeders are easily accessible 
for you, too; you'll need to refill and clean 
them regularly. 

WHAT'S ON THE MENU? 

Although many kinds of seeds can be put in 
a bird feeder, one type in particular appeals 
to a great number of birds. 

"If you were going to feed one seed, 
black-oil sunflower is the seed to use," 
Gilmore says. Flierl agrees: "All the birds — 
large and small — like this seed, and it is the 
most nutritious seed you can offer." 

If you're interested in attracting a wider 
variety of birds to your feeder, consider seed 
blends. Stores may sell several different 
seed blends that attract different species 
of birds to various types of feeders. Popular 
blends may include black-oil sunflower 
seed, white proso millet, sunflower hearts, 
peanut splits, safflower, striped sunflower, 
sunflower chips, white millet and peanuts. 

"Grocery store or discount store mixes 
usually contain a lot of filler seed and are not 
the 'bargain' one might think — these mixes 
are not the best choice for your feeders," 
Flierl says. 

"Many of these filler seeds are seeds wild 
birds won't even eat," McCollum adds. "The 
seed winds up scattered on the ground in a 
big mess, which in turn creates a bad birding 
experience." 

WHY FEED THE BIROS? 

Do birds need our winter-feeding efforts, or 
is it just something we do to make ourselves 
feel good? Actually, experts say, both the 
birds and the humans benefit from the 



arrangement. 

Birds are certainly exciting to watch, 
and feeding them provides a wonderful 
opportunity for up-close viewing. "It's great 
entertainment on dreary days, and observing 
colorful birds on the feeders adds to our 
enjoyment of the outdoors," Flierl says. 

As for the birds, they dont completely 
depend on our help during the winter, but 
feeding them provides another nutritious 
source of food for them during the most 
challenging time of the year. In winter, food 
provides birds with the energy, stamina and 
nutrition they need. To stay warm, birds 
expend energy very quickly, with some 
losing up to 10 percent of their body weight 
on extremely cold nights. An ample supply 
of high-calorie foods, such as black-oil 
sunflower, peanuts and suet, is crucial to a 
bird's survival. 

"We can play a vital role, as feeding the 
birds becomes critical when extremely 
cold conditions occur," Gilmore says. "At 
these times, a supply of food can mean the 
difference between life and death for a bird." 

There's also an indirect benefit for 
the birds, McCollum notes. "It helps birds 
collectively by fostering our understanding 
of and affection for them, and by providing 
opportunities for citizen scientists to collect 
a large, widespread body of data that is 
helpful for conservation purposes." 

Water and shelter are important to 
provide, too, during the cold winter months. 
Even in winter, birds use water for both 
drinking and bathing. "You might think 
bathing in the cold is not such a good thing," 
Huttlinger says, "but birds need to keep 



CLOSE ENCOUNTERS 
OF THE "BIRD" KIND 

Have you had a memorable moment with 
a feathered friend? If so, you could win a 
deluxe bird-watching starter kit worth $250 
from Wild Birds Unlimited in Montgomery. 




Enter our online contest by telling us about 
your most exciting (or funny, or scary) bird 
encounter. Visit www.cincinnatimagazine. 
com/home _garden and click on the 
Bird Encounters Contest logo. 



their downy under-feathers clean in order 
for their built-in insulation to work." 

Many of Huttlinger's customers also 
keep their birdhouses out year-round (dont 
forget to do a fall cleanout), and put up 
roosting pockets to provide shelter for birds 
in cold winter weather. "Many times, we will 
find that different species of birds will use 
these retreats collectively and benefit from 
each other's body warmth," she adds. "Think 
of it as a collective group 'birdie hug.'" 

What better way to keep winter's chill 
away. ■ 



WINTER COUNT IS FOR THE BIRDS 



Join experienced naturalists and volunteers 
for the annual winter bird count coordinated by 
the Hamilton County Park District — a tradition 
since the early 70s. 

Experienced birders, including park 
management staff, naturalists and volunteers, 
will lead groups throughout the major parks in 
the district, says Jerry Lippert, hub naturalist 
at Winton Woods. The bird counts were one 
of Lippert's earliest introductions to the Park 
District as a child. "Now I get to continue the 
tradition and help other people get involved," 
Lippert says. 

Leaders will teach counting techniques, 
such as estimating large flocks and how to 
avoid counting the same birds multiple times. 
Beginners will also find help identifying species. 
Warm, comfortable clothing suitable for the 
weather — rain, snow or shine — is a must. 

Why count the birds? The compiled data 



help to identify trends in the rise and fall of 
bird species. Big drops help naturalists identify 
problems with the populations or the effects of 
diseases, such as West Nile virus. Tallies also 
ensure that the district's land management 
benefits the natural habitat of indigenous 
species. 

"Our land manager, John Klein, likes to 
say: 'If you build it, they will come,'" Lippert 
explains. "We had a short-eared owl in Miami 
Whitewater Forest last year. They were using 
some of our grassland habitat out there that 
we've restored. That's nice to see." 

The day-long event, which drew more than 
100 participants last year, includes a Grand 
Tally at Winton Centre to close the day's 
activities. Birders share their observations and 
enjoy refreshments. Counters have a chance at 
door prizes. 

"The tally is one of my favorite parts of the 



count," Lippert says. "We hear what everybody 
saw, share stories, joke around a little." Lippert 
emphasizes that birders can come out for just 
a couple of hours, or even just stop by for the 
Grand Tally. And for those who prefer counting 
their birds during warmer seasons, Lippert 
advises they stay tuned for the Winton Woods 
Birding Festival in late April. 

— Sue Goldberg 



HAMILTON COUNTY PARK DISTRICT'S 
ANNUAL WINTER BIRD COUNT 

Saturday, December 12, 2009 

Count: 8 am-3 pm at most HCPD parks 

Grand Tally: 4:15 pm 
Winton Centre at Winton Woods 

Cost Free Registration: greatparks.org, 
513-521 -7275 ext. 240 

Welcoming Scouting, church and school groups, civic 
groups and all interested birders. 
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O fabulous frames 




10817 Montgomery Road I Cincinnati, Ohio 45242 I 513.489.8862 I www.FabFrames.com 



Mention Cincinnati Magazineto receive a 
brand new print "Angel" with any purchase! 




MONTGOMERY 




KENWOOD 


DOWNTOWN 


TRI-COUNTY 


NORTHGATE 


1 081 7 Montgomery Road 




8002 Hosbrook Rd. 


1 7 West Fourth Street 


1741 E. Kemper Rd. 


9632 Colerain Avenue 


Cincinnati, OH 45242 




Cincinnati, OH 45236 


Cincinnati, OH 45202 


Cincinnati, OH 45246 


Cincinnati, OH 45251 


(513) 489-8862 




(513)792-9977 


(513)579-9998 


(513) 772-1011 


(513)385-9213 



www.FabFrames.com 
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NOTEBLOCKS 

BY SNOW & GRAHAM 

$16 

Adorable 3.5 x 3.5 x 3.75-inch note- 
Block cube features 700 self-adhesive 
notes and a colorful bird design print- 
ed on all four sides. 

Poeme of Hyde Park, 513-321-4999 
www.poeme-online. com 



SWEET SOUNDS OF THE 
MORNING BY LLADRO 

$325 

This blue bird aims to bring hap- 
piness. Er\joy the lasting beauty of 
exquisitely made porcelain. Mea- 
sures 4.5 x 5.25 inches. 

Wm Effler Jewelers 
Rookwood Pavilion 
513-631-3099, efflerjewelers.com 





BIRDS OF A FEATHER... 

. . .flock together. At The Fig Leaf, find a 
nice selection of all things "bird." 

Wooden Bird on 3 Blocks $160 

Wooden Bird on 1 Block $150 

Bird Gift Tags $16 

Bird "Tweet" Box $48 

Bronze Nest $7.50 

Opalescent wren eggs $2 each 

The Fig Leaf, Hyde Park 
513-321-2970 




NATURE'S DUET BY LLADRO 

$425 

Lladro's popular porcelain figurines 
from Spain carry a long tradition of 
beauty and excellence. 

Wm. Effler Jewelers 

Rookwood Pavilion, 513-631-3099 

efflerjewelers. com 




DON'T FORGET BIRD DAY! 

Calendars start at $1,464.95. Please 
call for quote on custom orders. 
Perpetual calendars from Sticks offer 
fun magnetic icons for holidays, includ- 
ing a birthday cake. Find companion 
Sticks pieces for the entire home, too. 

Pizazz Studio, Loveland 

513-683-3333 

www. pizazzstudio. com 




GLASS ANIMALS 

$4.69 

No two are exactly the same. Glass figu- 
rines are handmade by Russian artists 
from St. Petersburg. Available in a wide 
variety of species, shapes and colors. Pin- 
head shown for scale. 

Poeme of Hyde Park, 513-321-4999 
www. poeme-online. com 
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save the date 

JANUARY 16, 2010 

BE AMONG THE FIRST FIVE LUCKY COUPLES WHO WILL 
RECEIVE A FREE MATCHING PERFECT TWOGETHER 
WEDDING BAND WHEN BUYING A SES CREATIONS PERFECT 
TWOGETHER - ENGAGEMENT RING (INCLUDING CENTER 
STONE) FROM ONE OF THE PARTICIPATING RETAILERS! SO 
NOT ONLY WILL YOUR RINGS BE PERFECT TWOGETHER. 
BUT YOU'LL GET A PERFECT WEDDING BAND BONUS. 

PERFECT TWOGETHER" WEDDING BAND RULES 
'A wedding band vouch* must be printed from ModernBndelive.com and presented at the time ot purchase 
'Trie tree band will be the matching Perfect lwogether~ wedding band to the engagement ring purchased 

FOR COMPLETE DETAILS. VISIT PERFECT-TWOGETHER.COM. 
CALL 1.877.665.8SES OR VISIT MODERNBRlDELIVE.COM 

The Richter & Phillips Co. 

Jewelers & Gemologists Since 1896 

6 ,h & Main 
513-241-3510 

HONEYMOON SWEEPSTAKES RULES NO PURCHASE NECESSARY For complete rules. INCIUOMG ALtERNAIE MEANS OF ENTRY, go to ModemBndel rve com Starts IO/?0/?009 at I? 01 AM ET and ends 1/16/7010 at 11-59 
PM El Open to all legal residents ol the 50 United States/DC 18 years or older, except employees ol Sponsor and thBt immediate families and tttose Irving m the same household Odds ot winning depend on number ot eligible entries received 
Vmt outside the 50 United States/DC and where prohibited A R V or* (I ) pure is 13.078 Sponsors The Conde Nasi Publications. 4 Times Square. New York. NY 10036 and SES Creations 587 Frftti Avenue. New York. New York 10017 



how about 
something more? 

ALL COUPLES WHO PURCHASE A SES CREATIONS 
PERFECT TWOGETHER' ENGAGEMENT RING 
(INCLUDING CENTER STONE) BETWEEN OCTOBER 
20. 2009 AND 1ANUARY 16. 2010 WILL HAVE THEIR 
NAMES ENTERED FOR A CHANCE TO WIN A 
DREAM HONEYMOON AT THE HYATT REGENCY 
ARUBA RESORT & CASINO. LOCATED ON L2 ACRES 
OF MAGNIFICENT BEACHFRONT PROPERTY ON 
WORLD-RENOWNED PALM BEACH IN ARUBA! 




SES 

CREATIONS 
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PEWTER ATLAS PEN HOLDER 

$98 

A classic show of humility and strength. Hand-finished 
and hand-sculpted. Made in the USA. Porsche Design 
Pen available but not included. 

Poeme of Hyde Park, 513-321-4999 
www.poeme-online. com 





RADO TRUE CHRONOGRAPH MATT 

$1,900 

Made entirely of black matt high-tech ceramics with a 
domed, sapphire crystal casing. 
Scratch-resistant and hypo-allergenic. 

Richter & Phillips Company, Downtown, 513-241-3510 
www. richterphillips. com/www. cincydiamonds. com 



KEY TO HER HEART 

$1,445 

Dazzling key pendant in 14kt. white gold set 
with 64 diamonds. Total weight of the stones 
is .65ct. More styles available. 

Wm. Effler Jewelers 

Rookwood Pavilion, 513-631-3099 

effierjewelers. com 





ASSORTED GUEST SOAP 
PASTILLES 

$21 

Elevate bathing to an art form with 
a Claus Porto Gift Box Collection. 
Handmade bars are long-lasting, 
milled seven times. Enriched with vi- 
tamins, shea butter and aloe. 

Root'd, Hyde Park 
513-321-5800, www.rootd.org 




KENNETH COLE REACTION 

Cufflinks - $40-$48, Tie bar - $30 
Bracelet - $36, Money clip - $35 
The New York designer presents a so- 
phisticated, flattering look in must-have 
accessories. 

Macy's 

Fountain Place 
www. macys. com 




INDULGE THE SKIN YOU'RE IN 

$45 

Origins' Starting Over age-erasing mois- 
turizer with mimosa uses high-perfor- 
mance plant ingredients proven to help 
rebuild collagen, even skin tone and 
reduce the appearance of fine lines and 
wrinkles. 

Origins 

Rookwood Commons, 513-841-9707 
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Kismet 

2037 Madison Road 
513.871.7879 




J. Peck Jewelers 

1981 Madison Road 
513.321 4367 




Morrison & Me 

1979 Madison Road 
513.232.7463 







St. Margaret Hall 




Residential 




& Skilled 




Nursing Facility 


3 


513.751.5880 






Bob Roncker's 
Running Spot 

1993 Madison Road 
513.321.3006 




indigenous, 
a handcrafted 
gallery 

2010 Madison Road 
513.321.3750 

k 




Ten Thousand 
Villages 

2011 Madison Road 
513.871.5840 




Jack Wood 
Gallery 

2041 Madison Road 
513.321.7077 



1 



Phyllis Weston- 
Annie Boiling 
Gallery 

2003 Madison Road 
513.321.5200 



\ m m 



1 



MiCA 
contemporary 
craft 

2039 Madison Road 
513.533.1974 



/EM' 



O'Bryon's 

Irish Pub 

1998 Madison Road 
513.321.5525 



The BonBonerie 

2030 Madison Road 
513.321.3399 





eat. s 
play ||| 



A GKANmNjOAD 



T Madiso n road 



Join us 
for our annual 
Wassail Walk 
December 
17th 
5 to 8 

www.obryonville.com 



Getting to O'Bryonville is easy. 
We are located on Madison Road 

just east of East Walnut Hills and 

west of Hyde Park. Spend an hour 
or enjoy the day in Cincinnati's 
historic O'Bryonville. 



Visual History 

Gallery 

1989 Madison Road 
513.871.6065 
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CHAMILIA 

Beads $15 and up • Bracelets S35-$58 

Put your favorite moments on display with Chamilia beads. Find a wide selection of 
beads, as well as home-and-holiday d6cor and fabulous gifts — from classic to crazy! 

Bizarre Bazaar, Five Mile Center/Anderson, 513-231-6861 



SAY CHEESE! 

$16.95 each 

Remarkably lifelike glass ornaments make 
thoughtful gifts for cheese lovers of all 
ages. A whimsical, heirloom-quality addi- 
tion to your holiday season. Handmade in 
Germany. 

Sur La Table, Rookwood Commons 
513-351-7444, www.surlatable.com 




YUM FACTOR 

Check holiday baking off the list. Re- 
member family, friends and clients with 
gifts of delicious gourmet cookies. 

Donna's Gourmet Cookies 

Montgomery 

513-489-9600 

www. donnasgourmetcookies. com 






ANN ROTH-PATISSERIE 

$315 

Distinctive shoes for the stylish, trendy 
woman. Gray suede and black patent 
cut-out pump goes great with a little 
black dress or black skinny jeans and 
a top. 

Cincy Designer Shoes, Hyde Park 
Square, 513-321-1924, 
www. cincy shoes, com 



MONTBLANC TIMEWALKER 
CHRONOGRAPH AUTOMATIC 

$4,400 

Traditional Swiss watchmaking meets contempo- 
rary aesthetics. Handsome 43 mm case in stainless 
steel with matching bracelet. 

Richter & Phillips Company 
Downtown, 513-241-3510 
www. richterphillips. com/ 
www. cincydiamonds. com 



SAKS FIFTH AVENUE 
MEN'S COLLECTION 

Shirts $135 each • Ties $75 each 
Exclusive to Saks 

A colorful selection of flattering men's dress 
shirts and ties. 

Saks Fifth Avenue, Downtown, 513-421- 
68 00, www. saksfifthavenue. com 
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The Party Starts Now! 



Hosting a little get-together over the Holidays? Remember 
that a Party Platter from Kroger is a great way to make any 
occasion more festive! You can choose from trays piled high 
with meats and cheeses, sandwiches, wraps, seafood... 
or even rich brownies or cookies. Not only are they all made 
fresh just for you in your Kroger Deli, but they're sure to make 
your hosting duties a lot easier! Stop by your Kroger Deli, 
or order by phone by calling 1-800-KROGERS. Get your party 
off to a great start with a Party Platter from Kroger! 




www.kroger.com 
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WOLFORD VELVET LEGGINGS 

$40 

Easy living, easy moving. A sexy look for the 
season. 

La Silhouette, Madeira, 513-272-8100 
www. lasilhouettelingerie. com 



BEVERLY FELDMAN-MATTY 

$345 

Ultra-sleek peach and brown snake-printed 
bootie, fashioned with large crystals on the 
ankle. Features a side zipper and 3'i-inch 
wooden heel. 

Cincy Designer Shoes, Hyde Park 
Square, 513-321-1924, www.cin- 
cyshoes.com 





READY, SET, GO! 

$299.99 

The Garmin Forerunner 405 collects time, distance, pace, 
location and HRM. Transfer info wirelessly to your computer 
to log, view data and share workouts. 

Bob Roncker's Running Spot, O'Bryonville, Loveland, 
Glendale and Newport , www.runningspot.com 





THE SONOS ZONEPLAYER S5 

55 $399, The Bundle ( two Sonos ZonePlayers and a Sonos Controller) 
$999 

Control this all-in-one wireless music system with your iPhone. Delivers 
room-filling sound and unlimited music from iTunes and the Internet. 

Hanson Audio Video, Kettering, 937-293-6200, www.hansonav.com 



MODERN LIVING 

12.5-inch height $425 • 20-inch height 
$975 

The Ayers table lamp series is designed by 
Marco Piva for Italian manufacturer Leucos. 
Available in red, black and white. 

Switch Lighting & Design, Gateway Quarter 
513-721-8100, www. switchcollection. com 



WINE DIVAS 

$75 

Casual, ladies-only wine 
course designed to make 
learning about wine fun and 
relaxing. One session per 
month for three months, be- 
ginning in January. 

The Polo Grille 

Deerfleld Towne Center 

513-701-7656 

www. thepologrille. com 




cvns 



THE HAND THERAPY 
COLLECTION 

$8-$24 

Crabtree & Evelyn, the hand- 
care authority, expands its 
hand-care line to include 
botanicals to cleanse, mois- 
turize, re-texturize and reju- 
venate your hands. 

Crabtree & Evelyn, Crest- 
view Hills Town Center 
859-426-5905, www.crab- 
tree-evelyn.com 
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Abuelo's Mexican Food Embassy 

Ann Taylor Loft 

Archiver's 

Arhaus Furniture 

Becoming Mom 

Bed, Bath & Beyond 

Borders Books & Music 

Bravo Italian Cucina 

C.J. Banks 

Christopher & Banks 
Cincinnati Bell 
Claddagh Irish Pub 
Claire's 



Coldwater Creek 
Dick's Sporting Goods 
Game Stop 
Gymboree 
Huntington Bank 
James Wolf Jewelers 
Jimmy John's 
Jos. A. Banks 
Kay Jewelers 
Lane Bryant 
Learning Express 
Massage Envy 
McAlisters Deli 



Merle Norman 

Mimi's Cafe 

Missy & Jack 

New York & Company 

Oreck Vacuums 

Panera Bread 

Pure Concept Salon/ Aveda 
Qdoba 

Select Comfort 
Skeffington's 
Sprint 
Stride Rite 
Sunglass Hut 



Talbots 

The Children's Place 

The Maytag Store 

The Polo Grille 

Track-N-Trail 

Ulta Beauty 

Urban Active Fitness 

Venetian Nail Salon 

White House/Black Market 

Whole Foods 

Wild Bird Center 

Yankee Candle 



Give the gift they will never return - Deerfield Towne Center Gift Certificates 

Good at all the stores, restaurants and Regal Cinema. 
No fees for our customers and we accept cash or check only for payment. 



5 305 Deerfield Blvd. | 513.770.0273 

Kxil It off 1-71, (io North on Muson Montgomery Road I mile 

www.deerfieldtownecenter.com 



Tis the ■ 

Season... 



this C^Mstmas/ 




inn 

Yl% West Lovetand Ave 
Loveland, Ohio 45i4o 

wvj\N.piiaiz.s+uc\io.6om 

proudly featuring 

Stick: 

objec! art and furniture 





HAIKU ZIP WALLET 

$48 

Handy detachable strap, beautiful embroidery 
detail, zipper change pocket, slots for 12-plus 
credit cards and room for your check register. 
Everything you need to travel light. 

Bob Roncker's Running Spot 
O'Bryonville, Loveland, Glendale and New- 
port www. runningspot.com 



HEARTS ON FIRE® INTOXICATING PENDANT 

$7,000 

Two loops of Hearts On Fire® diamonds ensnare your heart with 
their magical glimmer. This modem and stunning pendant is 
available in 18kt. white gold. 



Yelton Fine Jewelers, West Chester 
513-860-1750, yeltons.com 





TISSOT COUTURIER 

$595 

Swiss-made automatic movement, scratch-resistant 
sapphire crystal, stainless-steel rase. see-through 
case back, black-leather strap, water-resistant to 
100 mmO feet. 

Richter & Phillips Company, Downtown 
513-241-3510, www. richterphillips.com 
www. cincydiamonds. com 



THINK MINK 

$6,500 

Wrap yourself in warm comfort. Whiskey-color, full-length mink 
coat. Fully let-out and directionally styled. 

Fettner-Friedman Furs, Downtown, 513-241-1352 
Photograph by Gordon Boer. 





LA PERLA 

Bra $298 • Matching panty $111 

Tulle bra with very detailed lace appliques provides a 

highly flattering, pretty fit. 

La Silhouette, Madeira, 513-272-8100 
wwn lasil/ioiietteliiigerierom 
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COMFORT & JOY SPA PACKAGE 

$179 ($228 Valve) 
Includes a Perfect Pregnancy mas- 
sage, a Sugar & Spice pedicure and a 
Becoming Mom signature robe. 

Becoming Mom Pregnancy Spa & 
Imaging Center, Deerfield Tbwne 
Center, 513-770-6730 
www. becomingmom. com 




FABULOUS BELTS 

Frog belt $250 • Peruvian Belt $68 
One-of-a-kind, gemstone-encrusted 
belt buckle. Handmade, show-stopping 
designs by Peruvian artisans. Available 
in many color choices. 

The Fig Leaf, Hyde Park 
513-321-2970 




SIP IN STYLE 

$25-$ 1,000 

From vintage to Waterford to Williams- 
Sonoma, find a great selection of bar- 
ware, crystal and cut glass. 

Legacies, a premier consignment 
& donation shop, 
Hyde Park Plaza, 513-871-8899 
www. legaciesconsignmentshop. com 





Houses of Hope 




Shrine Center, 217 William Howard Taft Rd, Cincinnati 

For more information please call (513) 587-1603 
or go to www.cincyhousesofhope.com 
OR email us at hohgingerbread@aol.com 

Hundreds of Gingerbread Houses on Display! 

Public Viewing December 4th * 6th, 2009 at the Shrine Center 




Benefiting Shriners Hospital 
for Children / Cincinnati 



Shriners Hospitals 

for Children" 





107774 Montgomery Road • 513.489.9600 
www.donnasgourmetcookies.com 




Give tke Perfect Holiday Gift... 

Save up to 40% on tickets! 
2010 Cincinnati Flower Show 



4i 



April 17-25 at Symmes Township Park 



visit www.cincyflowershow.com for details and to purchase tickets 
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RUFFLE-TRIM PLAID COAT 

$78 

Fashionable plaid wool coat with ruffle 
trim by Tulle. Great colors for everyday 
wear during the holiday season and be- 
yond. Available in red-rouge plaid and 
blue-indigo plaid. 

Trend Boutique, Oakley Square 
www. trendcincinnati. com 
513-351-5574 




JAZZMASTER SLIM AUTOMATIC-HAMILTON 

43 mm $795 • 40 mm $695 

A refreshing new dimension in precision timekeeping. Fine 
Swiss automatic movement takes its place underneath a black 
or silver dial, enclosed by a choice of 40 mm or 43 mm housing 
in polished stainless steel. 

Richter & Phillips Company, Downtown, 513-241-3510 
www. richterphillips. com/www. cincydiamonds. com 



GATTAZ BY ARCHE SHOES 

$415 

Slip on this super-stylish, mid-height, fitted bootie and feel 
the ultimate in comfort and style. Side zipper and adjustable 
strap make it a true fit. Water- and scratch-resistant suede 
with latex sole. 

Cincy Designer Shoes, Hyde Park Square 
513-321-1924, www.cincyshoes.com 





Avoid Tt 



The Ordinary! 



EXTRAORDINARY GIFTS & DECOR 
FOR HOME, GARDEN AND YOU 

7767 Five Mile Rd. • 513-231-6861 



Cincinnati! I * 

wedding 



•1J 





WINTER 2010 ISSUE 
ON SALE DECEMBER 16! 

www.CincinnatiMagazineWedding.com 
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SMARTWOOL 

Hats $35 • Socks $15-$35 

Soft, sporty hats and socks. Never itchy, always comfy.. .and stylish, too. 

Bob Rancher's Running Spot, O'Bryonville, Loveland, Glendale and Newport 
www. runningspot. com 




PLATINUM ART DECO BROOCH 

$9, 750 

Select from hundreds of beautifully 
crafted estate-jewelry pieces and 
diamonds in Schwartz Jewelers' collection. 
Find distinctive pieces, ranging from 
$100-$20,000. 

Schwartz Jewelers, College Hill 
513-541-5627 




WARM SCENTS OF THE 
HOLIDAYS 

Regularly S2.99-S24.99, 
Sale S2.24-S18. 75 

Kirlin's Hallmark Yankee Candle Fra- 
grances of the Month for December are 
Christmas Cookie and Christmas Eve. 
Assorted sizes. 

Kirlin's Hallmark, Crestview Hills 
Town Center, 859-426-0932 
www.kirlins.com 




CINCI NNATI 



FRISCH'S PRESENTS THE NUTCRACKER 

Cincinnati Ballet dancers will perform Val Caniparoli's 
choreography as Peter llyich Tchaikovsky's famous score is 
performed LIVE with the Cincinnati Symphony Orchestra, 
and conducted by our own Maestro, Carmon DeLeone. 

7:30 pm - Dec. 17*, 18, 19, 23 & 26 
2:00 pm - Dec. 19, 20, 22, 23, 26 & 27 

Single Tickets S30-S70 | "Dec. 17 All seats are $30. 

BOX OFFICE 513-621-5282 OR 513-621-ARTS 



WWW 



.cincinnatiballet.com 



» — ?W &n« 9 
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INTRODUCTORY FLIGHT PACKAGE 

$99 

Make flying a reality. Learn the parts of an airplane, in- 
strumentation, and take off on a 30-minute flight where 
you will (with some help from your flight instructor) fly 
the airplane. 

Sporty 's Eastern Cincinnati Aviation 
Clermont County Airport — Batavia 
513-735-9500, SportysAcademy.com 




PHILIP STEIN 

$2,100 Strap $200 

One of Oprah's favorite things. 
Keeps perfect time by tuning to 
your electromagnetic field. Pave 
diamonds encircle high polish 
stainless steel. Accented by 
python-skin strap. 

Yelton Fine Jewelers 
West Chester, 513-860-1750 
yeltons.com 



LOUIS FERAUD 

$184 

The Parisian designer's cotton-knit 
jersey gown with satin piping is the 
very definition of comfort. 

La Silhouette, Madeira 
513-272-8100 

www. lasilhouettelingerie. com 



Create 
Joy 

Cnyowrown 
backyard. 




Conveniently Located in Montgomery Square 
(across from Camargo Cadillac) 

513-891-2199 

Visit us online at www.wbu.com/cincinnati 




HAPPY HOLIDAYS! 

SAME PLACE uust one door down) - DOUBLE THE SPACE. 
MORE TREASURES, SAME GREAT VALUES. 





BENEFITING THE WELLNESS COMMUNITY 

cancer support + education + hope 



Hyde Park Plaza • 3854 Paxton Avenue • 513.871.8899 
T-F io-7pm, Sat io-5pm, Sun noon-4pm 
Free Pick Up for Donations 
www.legaciesconsignmentshop.com 




Buy any decorative seed wreath, 
get the second one 50% OFF 

Expires 12/24/09 
Valid with coupon only at Montgomery Road Location 




158 I CINCINNATI I DECEMBER 2009 



HOLIDAY GIFT GUIDE SPECIAL ADVERTISING SECTION 



2009 HOLIDAY GIFT GUIDE 





BELLE ETOILE 

$199 

Reflecting the latest European fashion 
trends, Belle Etoile rii\gs are colorful, 
graceful, playful and free-spirited — telling 
the world you have a fun-loving side. Enam- 
el and silver with colored gemstones. 

Yelton Fine Jewelers, West Chester 
513-860-1750, yeltons.com 





BYERS' CHOICE CAROLERS 

Prices start at $60 

See the extensive and charming collec- 
tion of the No. 1 handmade collectible 
in the United States. 

Wm. Effler Jewelers 
Rookwood Pavilion 
513-631-3099 
efflerjewelers. com 



!5m 




VENTURA ELVIS ANNIVERSARY COLLECTION 

Ventura $695 • Ventura XXL $1,145 
Hamilton celebrates Elvis Presley's 75th birthday in 
2010 with two special models of the Ventura. The time- 
piece, worn in "Blue Hawaii," comes in two interpreta- 
tions — a replica of the original and an XXL version. 

Richter & Phillips Company 
Downtown, 513-24 1 -351 0 

www. riehterphillips. com/www. cincydiamonds. com 
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RALPH LAUREN BLUE LABEL 

Polos $125 • White cotton-blend skinny 
jeans $245 

Exclusive to Saks Fifth Avenue 

A big pony logo and unique dip-dyed effect 
reinvent the iconic Ralph Lauren Polo. 

Saks Fifth Avenue, Downtown, 513-421- 
6800, www.saksfifthavenue.com 



\ 



EMBELLISHED KOOLABURRA SHEARLING 
BOOTS-HEART AND SOUL 

$372 

One of the hottest looks in fashion. Handmade, 
authentic Australian shearling boots. Many colors 
and designs available. 

The Fig Leaf, Hyde Park, 513-321-2970 





HOLIDAY HURRICANE CANDLE HOLDER 

$19.99 or less 

Create a holiday centerpiece with this 17-inch, glass hurri- 
cane. "Merry Christmas" sentiment is etched on the surface. 
Holds a standard 3 x 3-inch or 3 x 6-inch candle. 

Kirkland's, Crestview Hills Town Center, 859-341-3235 
www. kirklands. com 



BREITLING CHRONOMAT B01 

$7,690 

The ultimate chronograph. Self-winding chronograph 
movement, entirely developed and crafted in the 
brand's workshops, is the company's first 100 percent 
in-house, mechanical, chronograph movement. 

Stafford Jewelers, Kenwood Towne Centre, 513-891- 
5200, www.breitling.com 




X 



COOP CHAIR 

$2,495 



1 



John Derian lends his eye for design 
on everything from decoupage art to 
vintage items to furnishings. The New 
York designer's ideas take shape with 
this striking accent chair. 

Root'd, Hyde Park, 513-321-5800 
www.rootd. org 




MEXICAN OILCLOTH 

$8.50 per yard 

Terrific to use as tablecloths, aprons, 
splat mats and tote bags. Dozens of vi- 
brant designs to choose. Easy to sew. 

St. Theresa Textile Ti-ove 
College Hill, 513-333-0399 
www.sttheresatextile.com 




BEADED CHARM DROPS & BRACELET 

From$16-$325 

Tradition meets trend. Charm drops can take your traditional 
charms and put them on bead bracelets. Charm drops come 
in basic sterling or gold — or with white, red or blue stones. 

Gilson's Engraving & Elegant Gifts, Madeira, 513-891- 
0730, www.gilso7isonline.com 
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ADVERTISEMENT 



Cincinnati's Premier 

FLIGHT CENT 





Sporty's Eastern Cincinnati Aviation 
Clermont County Airport 



• Pilot Training 

• Aircraft Sales 
& Service 

• Introductory Flights 



Corporate Events 

Hangar Space 

Aircraft 
Management 



• Customized Training • Residential Airpark 

Only 25 minutes from downtown Cincinnati 



mm 

TISSOT 

SWISS WATCHFS SINCE 1853 




Martz Fine Jewelers 

Downtown • Carew Tower Arcade 
513.352.0900 



SportysAcademy.com 
513.735.9500 



St. Theresa TextiCe Trove 




5846 
513-333- 



14(1 nidation Sale now tiuougn Januai jf ill 



FETTNER FRIEDMAN FURS • FETTNER FRIEDMAN FURS • FETTNER FRIEDMAN FURS 



fettner friebman furs 



Cincinnati's 
oldest furrier. 
Since 1920 



i 



Cincinnati 
Magazine 

Best of 
the Month 
February 2004 



113 W. Fourth Street 
(Between Race & Elm) Downtown 
513.241.1352 



FETTNER FRIEDMAN FURS • FETTNER FRIEDMAN FURS • FETTNER I RIEDMAN FURS 



Co 
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WATCH REPAIR-JUST IN TIME 

Nearly 40 years of expertise in fine 
jewelry and custom orders. Insurance 
appraisals. Watch batteries and watch 
repairs. All repairs on premises. 

Martz Fine Jewelers 
Carew Tower Arcade 
513-352-0900 



TISSOT LELOCLE 

$550 

Swiss-made automatic movement, scratch-resistant 
sapphire crystal with anti-reflective coating, stainless- 
steel case, see-through case back, black-leather strap, 
water-resistant to 30 m/100 feet. 

Richter & Phillips Company 
Downtown, 513-241-3510 

www. richterphillips. com/www. cincydiamonds. com 





MACAN COLLECTION 

$895 retail 

From world-renowned designer John 
Hardy — a new medium cuff bracelet 
from his latest collection showcasing 
the bold spirit of the tiger. 

James Free Jewelers 
Montgomery 
513-793-0133 
www.jamesfree. com 





/ 



VJ per night 

Fri., Sat. & Sun. Nov. 20-Dec. 27 

llasrfl nn amilabilitv. Ihx not included i'l nitv. 

To book litis special rale 
Online: http://tinv.cc/HCNPSpend 
Phone: 800-IIILTONS - Code SPEND 



So much to do 
downtown... 

Free < larriage Hides 

(llerlriull lit 4^t3ft-( 'tmrtrn ttfUtnyxj 

I fnique Shopping 
Santa at Macy'a 
Train Display 
Ice Skating at 
Fountain Square 



Hilton ^<S)Cincinnati 



Nelhrrlnnd Plaza 

35 W. 5th Downtown Cincinnati 5 1 3-42 1 -9 1 00 



fhatu In Philip l>rn>}i<Mig lur 
I l-jminnali IlK 
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SAKS FIFTH AVENUE 
COLLECTIONS & NEW YORK 
CANDY COMPANY 

Great holiday gifts under $50 
Five percent of the purchase price 
will be donated to St. Jude Children's 
Research Hospital, one of the nation's 
leading pediatric research and treat- 
ment centers. 

Saks Fifth Avenue 
Downtown, 513-421-6800 
www. saksfifihavenue. com 



CUFFLINKSFROMTOKENSANDICONS 

$165 

Ballpark nostalgia meets jewelry! The base- 
ball used in the crafting of these cuff links 
is unconditionally guaranteed to be "game- 
used" from the majors. 

James Free Jewelers, Montgomery 
513- 793-0133, www.jamesfree. com 





FROG ECO-AOUARIUM 

$24.99 

Mix science with fun when you follow 
the instructions to create a balanced 
ecosystem. Study nature's efficiency 
with this low-maintenance aquarium 
environment. 

Learning Express Toys 

Deerfield Tbwne Center 

513-229-5383 

www. learningexpress. com 



LIFE HAS 

ITS MOMENTS. 



A fo/t'oty to remem&y 



J** 







to* 



.MAKE THEM 

UNFORGETTABLE 




WELLING & CO. 

JEWELERS 



771 2 Voice of America Drive, West Chester, OH 
513.779.8883 I www.wellingsjewelers.com 



Biggest Selection 
in Cincinnati! 



PANDORA 

UNFORGETTABLE MOMENTS 



DESIGN YOUR UNFORGETTABLE 
MOMENTS WITH PANDORA CHARMS, 
RINGS, NECKLACES, AND EARRINGS 
IN STERLING SILVER AND 14K GOLD 
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SHOP 
MADEIRA 



December 5 



10AM-6PM 




Free 

Carnage * shopping # J£* 

1pm-6pm 

MADEira FOR... 



FUN 

BioWheels Bike Shop 
The Bookshelf 
Mad Potter 

Madeira Music School 
Ted's Toy Store 

DINING 

Choo Choo's Restaurant 
Embers Restaurant 
Ferrari's Little Italy 
Frieda's Desserts 
Madeira Choice Meats 
TGI Fridays 

STYLE 

Anne Rice Ltd. 
Camargo Trading Company 
Eye Care Optical of Madeira 
Gilson's Engraving 

La Silhouette 
The Laurel House 
Little Treasures Jewelry 
Madeira Jewelers 
Madeira Optical 
The Wardrobe Cincinnati 

and MORE 

First Financial Bank 
Keidel Cabinetry & Appliance 
Kroger 

Meyer's Hardware & Rentals 
The Little Clinic inside Kroger 
US Bank 



IB 



spon 
eira Cha 
www.madeirachamber.com 



THE BALLAD OF CHUCK AND LISA 

continued from page 101 




has recorded just about everyone in town 
at his own Ultrasuede Studio on Spring 
Grove Avenue, including all three Wussy 
albums. 

Curley still remembers being told that 
he should jack up the recording budget for 
Ass Ponys' A&M debut, Electric Rock Mu- 
sic, in 1994. The amount he and the band 
proposed was too low for a major label to 
compute, like trying to weigh a postcard 
on a bathroom scale. Now, however, "it's 
the greatest time in history to be a musi- 
cian," he says. "You can make your record 
and promote your band with a computer 
from your house. You don't need a record 
company for people to hear about you. But 
on the flip side, Wussy is a great example 
of how a band can get stellar reviews and 
still not be able to put a tour together that 
they don't come back broke from." 

If Cleaver has any fantasies about 
Wussy's commercial prospects, it would 
be to do just well enough to stop being 
a stonemason, or to scrape by from the 
combination of the band and selling vin- 
tage stuff. "A lot of people my age tend to 
lead fairly safe lives,"he says. "I'm just too 
dumb to realize that the likelihood that 
something's going to happen is probably 
fairly remote. It's not that I don't like be- 
ing a stonemason, but I would like to do 
what I do." He and Walker are essentially 
dropouts from the economic mainstream: 
shredded credit, no current plan for home 
ownership, no kids (though Cleaver's 
daughter from his first marriage is 26 and 
in the arts herself, working as a photogra- 
pher and college professor). 

With two children and a mortgage, 
the 40 -year-old Messerly, who also went 
through a divorce around the time of the 
first album, is less of an outcast, but that 
only makes him cling to rock and roll more 
fiercely. His definition of success is every 



day he gets to do it. 

"Because it's getting harder," he says. 
"Each record I can make, each time we can 
go out on tour, is one more time than ex- 
pected. You feel as if you're cheating some 
sort of death-by-maturity. Everything 
that 's happened to Wussy in the last cou- 
ple of years has been like, 'Oh, that dream 
list that I made in 10th grade is starting 
to happen now.' Getting in Rolling Stone is 
phenomenal! And the NPR thing? It's like, 
Wow, we made Terri Gross say Wussy. " 

CLEAVER IS NO less immune to such 
hosannas. He still considers the night 
Conan O'Brien came to see Ass Ponys 
at Brownie's in New York to be a career 
highlight. "He's like eight feet tall!"he re- 
calls. "Jesus Christ. I'm from a small town 
in the middle of nowhere and this guy's 
coming to see me?" 

Cleaver's ego is not especially big by 
artist's standards, but the perfectionism 
in his writing also carries over to his ex- 
pectations."! wouldn't be interested in 
being in a band that didn't make records, 
for one thing, and I also wouldn't be inter- 
ested in being in a band that didn't make 
records that weren't out there and critical- 
ly acclaimed," he says. "That doesn't mean 
my satisfaction is only gained from people 
digging what I do. I just want it to be out 
there. I want to be a part of this thing." 

It's an admirable, necessary impulse: 
a pop impulse, even if the band still isn't 
all that popular. It also partially explains 
the end of Ass Ponys, a band that always 
seemed like it could keep making its folk 
and bluegrass-inflected rock and roll un- 
til the nursing home, albeit without ever 
acquiring new fans. "I just kind of felt that 
Ass Ponys had run its course," Cleaver 
says. "We were coming up with new ma- 
terial, but I just really wasn't all that inter- 
ested in it anymore."He thought the band's 
last record — Lohio, in 2001 — was their 
best (and therefore couldn't be improved 
on), and that the other members'real-life 
situations (i.e., families and jobs) meant 
that they couldn't play or tour as much as 
Wussy is attempting to."It had nothing to 
do with personalities or anything. I love 
those guys," he says of his former band- 
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Wishing You 
the Best of the 
Holiday Season 




The Alois Alzheimer Center 

Experienced, specialized staff providing care since 1987. 

2008 National Quality Award Winner 
American Health Care Association - Step II 

■ All Levels of Care ■ Adult Day Program 

24 Hour Nursing Care ■ Therapeutic Outdoor Gardens 

Assisted Living ■ Educational Programs 

■ Short Term Respite Care 

The Alois Alzheimer Center 

513/605-1000 

www.alois.com 

Artwork by Alois Alzheimer Center resident Shirley B. 



She wont remember 
this market 



but she'll be happy 
to discover that 
Bahl & Gaynor 

managed 
her family's 
investments 




INVESTMENT COUNSEL 



Wealth preservation "for generations" 
is just one result of Bahl & Gaynor 
investing in high quality companies 

with growing dividends. 
Learn more about Bahl & Gaynor, 
our people, and how we may help 
your family succeed, at: 

www.bahl-gaynor.com 

212 East Third Street, Suite 200, Cincinnati, OH 45202 

513-287-6100 



CHUCK & LISA 



mates, "and I always will. I just was ready 
to do something else. 

" They were mad at me for a while, and 
deservedly so," he adds. "I left in a very 
passive-aggressive way. I didn't exactly 
say I was leaving." 

Former Ass Ponys drummer Dave 
Morrison certainly agrees with Cleaver 
on that last point. "Really, it was me who 
said we should stop," Morrison says. 
"And the reason why we stopped was be- 
cause we sucked. And the reason why we 
sucked was because he didn't want to do 
it anymore, but didn't have the heart to 
tell us. It was sort of like being broken 
up with by somebody in high school who 
makes you break up with them." 

To guitarist John Erhardt, who had 
only just rejoined the band, the expla- 
nation is simpler: "Chuck fell in love. 
That's what it comes down to." But he 
disagrees that the band had lost its mojo. 
"Chuck is a masterful writer and an awe- 
some performer," Erhardt says, "and that 
continues even when it comes to look- 
ing back at history." Ironically, the band's 
final song, a 2005 recording called" Your 
Nothing Day," is one that Cleaver wrote 
while he was in the middle of a break-up 
with Walker. I could be your prison break, 
your big mistake, the roses on your wedding 
cake, he sings over Erhardt 's haunting 
pedal steel line, if you ever say I do. 

"I think we helped him win her back," 
says Erhardt, "and it did us in." 

Now, of course, Cleaver and Walker's 
love life is the stuff of Wussy songs. NPR. 
org's Christian Hoard recently described 
the latest album as "a song cycle about a 
fictional couple, written by a real one . . . 
who don't likely suffer the same troubles 
as their counterparts." Which is plainly 
nonsense. 

"They live it," says John Curley. "Most 
bands have to make up stuff to have a sto- 
ry as good as these guys." So good that 
certain anecdotes are pretty much un- 
printable, or only get repeated off-the- 
record, out of respect for their privacy. 

"I find it really fascinating that actual 
rock critics are listening to our songs 
and interpreting them in a very literal 
fashion," says Walker. "It's very flatter- 



ing. Like, they really seem to be worried 
about us somehow! I never think of a 
song as being about any one thing. It's 
a culmination of a lot of things that you 
are feeling at that moment, and trying to 
express them as artfully as you can." 

True enough — except that, in Cleav- 
er's and Walker's case, the personal de- 
tails of their lives are intertwined with 
the creative process. And that 's what's so 
interesting — not the details themselves, 
or what any of the songs might actually 
be inspired by. Their personal collabora- 
tion is their artistic collaboration. The 
way they sing together is the way they 
are: both harmony and disharmony, both 
call and response and togetherness. 

"It's hard to separate that stuff, isn't 
it?" Walker says to Cleaver at one point 
during the dinner at Via Vite. 

"Ehhh. It's probably all the same," he 
says. 

"Whether we're on good terms or 
bad terms, we're on some kind of terms. 
We're always writing," she continues. 

"The band has always prevailed," 
Cleaver adds. "And in some ways our re- 
lationship has always prevailed." 

Messerly has his own thoughts on 
the matter. "Can we make a record where 
there's a chance it might not be our last 
record ever? "he asks. Good question. 
And one that could be — or perhaps 
should be — asked of almost any band, 
even when its members haven't slept 
together. The same goes for the drama 
of breaking up and getting back togeth- 
er. Insecurity and creativity go hand in 
hand, and if you don't do everything like 
it could be last the time and feel like each 
successive record should be better than 
the last one, you're already dead. Which 
is just another way of saying that drama 
is good for art, if not always for the art- 
ist's life, let alone the people in it. 

"I don't necessarily wish for it,"says 
Messerly. "But it's one of those things. 
Like, Paul Westerberg is sober and he 
hasn't ever written as good a song as he 
did in The Replacements. Do I actually 
wish Paul Westerberg started drinking 
again? Hmmm. Little bit . . . little bit." 

So can Wussy actually exist if there is 



GIVE FASHIONABLY. 
SAVE MORE. 

Polo Ralph Lauren Factory Store 
Banana Republic Factory Store 
Under Armour Factory House 
J. Crew Factory Store 
Pottery Barn Outlet 
Nike Factory Store 
COACH Factory 
kate spade 
PUMA 

and many more ... 





Visit PrimeMyCloset.com and join our online loyalty 
club to receive a Free VIP Coupon Book and 

special holiday offers. 
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P R © M E 

OUTLETS 

JEFFERSONVItlE 

1 00 stores • 1-71 , Exit 65 at US 35 
primeoutlets.com/jeffersonville 




& topDENTISTS 

FOR MORE INFORMATION, CONTACT 

John Lunn at 513.562.2752 or 
jlunn@cincinnatimagazine.com 



AD SPACE DEADLINE 
December 2, 2009 
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At Llanfair Retirement 
Community, we are an 
important part of a retirement 
plan. We offer a variety of 
lifestyle and housing options 
designed to help maintainjour 
health and independence. 



Jbnfair 

C_--- :: ^NXornrriiiruty 



1701 Llanfair Avenue 
Cincinnati, Ohio 45224 

(513)591-4567 
www.oprs.org/llanfair 



You will receive great peace of mind from knowing 
there are multiple levels of care— all within the same 
community . When your needs change, the appropriate 
level of support is available— from independent living 
to assisted living to nursing care— offering a truly 
personalized approach to retirement. 

Call or visit us today for information and to 
learn about our annual credit program for long 
term care policyholders. 



I OHIO 




YJJ 



Every day we inspire young minds across Ohio. The OHDELA tuition-free, online K- 1 2 
public school engages your child with caring, state-certified teachers, 
exciting classes and field trips, use of a free computer system, 
and a personalized learning plan. Learn how to 
help your child succeed. 



call 800-493-8680, 

orvisitOHDELA.com 



no relationship between Chuck and Lisa? 
"That is an excellent question/'Messerly 
says."And you know what? The answer is 
unknown. You'd have to ask them." 

OKAY, SO, FLAT out: Is there a band if 
there's no relationship? 

Lisa Walker: Oh! 

Chuck Cleaver: What is that? 

Is there a band without your relation- 
ship? 

Cleaver: I don't know. 
Walker: I don't know. (Pause.) I don't 
know. 

Messerly: It has to be some relation- 
ship other than hatred for the band to 
exist. 

Walker: That's a really good answer! 
Cleaver: That's as good as I can — 
Walker: — that's as good as I can come 
up with. 

Cleaver: That's fine with me. I really 
don't know. (Beat.) I'm not sure. I don't 
know. I really don't. (Beat.) It's an inter- 
esting question. 

WHEN WUSSY PLATED to several 
thousand people on Fountain Square 
this past July, it was less a triumphant 
hometown gig than a debut. "A friend 
of ours was out in the audience," says 
Walker. "He told us, 'I don't know how 
many times I heard, "Man, who the 
hell are these people? Where are they 
from?" ' " After so many nights of play- 
ing to the Northside crowd, this is by 
no means a bad thing. Cleaver gets an- 
noyed when people condescendingly as- 
sume that Walker brings less to the col- 
laboration, since he's the veteran indie 
rocker and she's, y'know, a girl. ("And 
I'm not exactly Gloria Steinem or any- 
thing," he says.) 

This is not much of a problem any- 
more. "Is that her father?" cracks a fan 
a week after the Fountain Square show, 
when Wussy play a laid-back little dive 
called the Green Lantern in Lexington, 
Kentucky. It's not clear if the guy is seri- 
ous, but Messerly sure is when he sur- 
veys the pre-show scene around the pool 
table. "Our crowd is a lot less ugly than 
they used to be," he notes. A fan base that 



was once two kinds of geeks— the ones 
who own Ass Ponys on vinyl and the ones 
who have a thing for Lisa — has broad- 
ened. There's no more than 100 people 
in the place, and at five bucks a head not 
all of them are here to see the bands, but 
it's a diverse group: overdressed young 
lawyers, a professorial-looking guy in 
seersucker, hipster couples, drunken 
hook-ups, and true fans. 

And this show feels like a triumph, 
the platonic ideal of a struggling in- 
die rock band on the road. It's the sort 
of pleasure that isn't available to most 
touring bands, caught up in the need to 
promote, coordinate, and feed expecta- 
tions on both sides. The room is only 
half- full, but nobody is hanging in the 
back chattering, and as Wussy moves 
through its set, more people gravitate to 
the performance space. The band is loose 
and lost in its own noise, Cleaver sweat- 
ing through his shirt, Walker an intense, 
teeth-baring belter, her clear, high voice 
driving home her undeniable desire to be 
heard. It doesn't matter if she's singing to 
Cleaver (though they do sound like they 
are yelling at each other sometimes — 
part Mickey and Sylvia, part Ralph and 
Alice Kramden), or even what she's sing- 
ing about. She will be heard! By the time 
they do an especially distorted version of 
the sweet yet zingy song" Yellow Cotton 
Dress," Cleaver's shirt no longer appears 
soaked, because soaked is all there is. It 's 
1:41 a.m., and there's a clamor for an en- 
core, even from the front-row fan who 
yells, "Who are you?" 

By 2 o'clock, the bartender is count - 
ingout the evening's take on a back stair- 
case with Cleaver: $400, split between 
Wussy and a Louisville band called The 
Fervor, who provided most of the equip- 
ment. From the moment they left home 
to the moment they'll get back, that's 12 
hours honest work for 50 bucks a head, 
not counting dinner and gas, and a little 
extra income from the sale of CDs, pins, 
and T-shirts. Just another night that four 
people from Cincinnati get to play an- 
other show, feel like they've been heard, 
stop time for a couple of sweaty hours. 
This is Wussy 's next big break.© 
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here in Iraq, know that I loved you even 
though I never met you." 

It wasn't until he landed back on 
American soil, in October 2005, that 
things fell apart. He was angry immedi- 
ately, at nothing and at everything, and 
he was utterly phobic around crowds. He 
fought bitterly with his wife — something 
he'd never done before — and moved out 
of their apartment into a room on base. 
He drove home to check on her almost 
every day, and each visit usually began or 
ended with an argument. It was during 
one of those hot flashes that he stood 
before her, put a pistol in his mouth, and 
demanded, "Do you want me dead, is that 
it?" A few days later, she was gone, leav- 
ing behind a note and an empty apart- 
ment. Josh returned to barracks and fell 

into a weeks-long, alcohol-fueled stu- 
por. He had no idea what was wrong. But 
anyone who remembers the guy on the 
pickup truck on graduation night could 
tell you Josh Back was a different man. 

I MET JOSH BACK in the late winter of 
2009 on the American Forward Oper- 
ating Base at Mahmudiyah, in what co- 
alition soldiers called the Triangle of 
Death, south of Baghdad. At the time, I 
was embedded with the Mortar Platoon 
of the First Battalion of the U.S. Army's 
63rd Armor Regiment, reporting on the 
daily lives of American soldiers. Josh 
was on his second tour. He was a Spe- 
cialist (an E4, one rank below Sergeant) 
serving as a turret gunner. He had easy 
good looks and the camera liked him. I 
took pictures of him on a number of mis- 
sions before I actually got to know him. I 
found he was as easy to talk to as he was 
to photograph. 

Josh was popular in the unit, quick 
with a joke and steady under fire. He 



came across as a consummate American 
country boy, a master of video games 
and connoisseur of off-road culture. He 
was knowledgeable about college foot- 
ball, liked music, and had an array of 
good drinking stories. He was also five 
or six years older than most of the other 
soldiers in his platoon, which created a 
subtle but detectable distinction be- 
tween him and those young grunts. Like 
so many young American men who woke 
scared and confused on September 12, 
2001, he joined the Army with the aim 
of exerting an angry reckoning in some- 
body else's back yard. The junior mem- 
bers of the unit, most of whom looked 
up to Josh, were barely teens when the 
Twin Towers fell. They came up through 
high school watching combat on the 
nightly news and signed up looking to 
burn testosterone and see a little bit of 
"The Shit." 

Like Josh, their Platoon Sergeant, Ste- 
ven Webb, has lived through two deploy- 
ments in Iraq. He's seen plenty of action 
and says he hopes to never see more. "It's 
strange to me when I look at these older 
guys" — and by older he means guys like 
Josh, in their mid-20s and combat-sea- 
soned — "and think about what all of 
us have been through, and yet we seem 
to function at some level of normalcy," 
Webb wrote in an e-mail to me. He said 
the new arrivals had heard the stories and 
were ready for combat, but they weren't 
seeing it. "I wish I could convey to them 
that it's definitely a good thing, the lack 
of action, and that the sacrifice and hard 
work of those before them allowed Iraq 
to have the security it currently has. But 
it's tough to tell a 20-year-old kid full 
of testosterone that he missed the war. 
On the flip side, I wouldn't wish what 
I and the older guys have been through 
on anyone, and I'm thankful the younger 
guys won't have to take home the scars 
some of us have." 

By the middle of its deployment last 
winter, the Mortar Platoon had fallen 
into an endless pattern of banal patrol 
missions, setting up security details for 
their young commanders as those men 
lunched and talked strategy with an un- 



ending succession of local Iraqi officials 
and military counterparts. The young 
Mortars seemed incapable of under- 
standing the ambivalence of men like 
Sgt. Webb and Josh when it came to live 
fire. They signed up for war, not security 
details, and they didn't seem to compre- 
hend the heavy implications of loss and 
psychological trauma that are corollaries 
to combat. 

On one of his days off, Josh and I sat 
down to eat together while the rest of 
the unit was on a patrol mission. That's 
when he told me what had happened to 
him in Mosul. On December 21, 2004, he 
explained, a suicide bomber detonated 
himself in the chow hall at Forward Op- 
erating Base Marez. Twenty-two people 
were killed and 72 injured — one of the 
deadliest attacks against Americans in 
the Iraq War. 

Josh was a squad leader then, and his 
platoon had been tasked that day with 
escorting its company's executive of- 
ficer to Marez for a briefing. The Marez 
facility was one of the nicest in north- 
ern Iraq, and while the XO was giving 
his presentation Josh and his platoon 
eagerly went to the chow hall for lunch. 
Josh remembers ordering two tacos and 
two strawberry Fantas. His platoon was 
seated at the far end of the hall when the 
bomb detonated. The impact blew them 
out of their chairs like dominos and 
things went into slow motion, millisec- 
onds feeling like minutes, as the platoon 
picked itself up and scrambled outside to 
rally around its Stryker vehicles— stan- 
dard operating procedure in the event of 
an "incident." 

After a head count, Josh knew all his 
men were present and seemed to be un- 
injured. He looked at his section sergeant 
and said his men were ready to return to 
the tent to assist. The sergeant, thinking 
the tent had been hit by a mortar and that 
more were on the way, told Josh to hold 
his position. Josh told his men they had 
a choice: They could stay or go with him, 
but he was going inside. All of his men 
followed him in. 

"We went in there and it just looked 
like chaos," Josh told me. "The smell was 
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unimaginable, like a real heavy sulfur 
smell from whatever they used to ignite. 
But that didn't bother me. It was the 
smell of burning flesh, and I wouldn't 
know what to compare that to. It's a smell 
you could never get rid of." Josh remem- 
bers people running, screaming, and, as 
he puts it, "not knowing what to do." 

He and his men got to work. Josh and 
the unit medic stopped the hemorrhaging 
on a General Dynamics worker. The man 
was injured and crawling to his buddy, 
who'd fallen face-first into his food, a 
hunk of shrapnel jutting from his head. 
Then they moved on to a female cook 
who was bleeding profusely. Nobody was 
in charge at that point, Josh says, but sol- 
diers worked together seamlessly. Several 
men established a landing zone outside 
the tent and within minutes medevac 
helicopters were touching down. A ser- 
geant major stood by and watched, deep 
in shock. "I was like, 'Get the fuck outta 
the way,' "Josh remembers. "And then I 
realized he was a superior guy to me. I 
was like, 'Sir, you gotta move, you gotta 
get out of the way!' But he just stood 
there." 

Josh and a fellow soldier named Har- 
ris began "policing up the KIAs" — those 
killed in action — moving them to a spot 
on the far side of the hall, away from the 
wounded, who were being lined up in a 
makeshift triage area. 

"We flipped over a table next to this 
KIA," Josh recalls. "Somebody dead on the 
ground, in BDUs [Battle Dress Uniform]. 
He had to be at the brunt of the blast be- 
cause his face was, like, basically totally 
missing. Like fucking hamburger meat. It 
was charred. His face . . ." Back pauses and 
turns his head. "It's stuck with me for a 
long time." 

They put the body on top of the 
table, which they planned to use as a lit- 
ter. "Me and Harris, we get ready to lift, 
and Harris calls out, 'Where are we tak- 
ing the KIA?' I'm still bent over at this 
guy's head. And when Harris said that, 
the guy reached up and grabbed my shirt. 
I looked down and started screaming for 
a medic. I was like, 'Dude, he's not dead!' 
We would have never known if he hadn't 



grabbed me." 

Josh pauses again and looks at the 
floor. "Fuck those motherfuckers," he 
says. "I'm glad they kill themselves . . . but 
not when they kill us." 

JOSH CAME HOME from his first deploy- 
ment with Post-Traumatic Stress Dis- 
order — PTSD, the scourge of the com- 
bat veteran. When he told me this, I was 
dumbfounded. He was one of the most 
normal guys I'd met in a sea of normal 
guys. If we weren't living in field tents 
in a strange al-Qaeda— infested backwa- 
ter, I'd have probably been having beers 
with him (or guys very much like him) 
at a local bar somewhere in the states. 
I hadn't divined an inkling of the psy- 
chological trauma he'd sustained on 
that first tour. 

His story took me back to the tales 
related by my grandfather, who fought in 
the Pacific during World War II. As Josh 
told me more in the coming weeks, I real- 
ized in retrospect that my grandfather had 
likely come home from war with his own 
case of PTSD. One of my grandfather's 
favorite stories was about the night ter- 
rors he experienced after returning home: 
being jolted out of sleep with the sound 
of air raid sirens in his ears. They were 
nonexistent, of course, but real to him. 
When he'd tell the story, my grandmother 
would smile shyly, explaining how he al- 
ways jumped out of bed in a sprint, run- 
ning wildly through the house until he hit 
the coffee table in their tiny living room 
and fell ass-over-tin-cups. 

No one diagnosed my grandfather's 
night terrors as PTSD. During WWII, 
it was called "battle fatigue," and the 
afflicted generally dealt with it by not 
dealing with it. It wasn't until 1980, five 
years after the Vietnam War officially 
ended, that PTSD was officially recog- 
nized as a psychiatric disorder. Since 
then, doctors at both the National In- 
stitutes of Health and the Defense and 
Veterans Brain Injury Center have found 
it's not uncommon in those exposed to 
traumatic events. The National Insti- 
tutes of Health estimate that 7.7 million 
American adults — military and civil- 
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ian — suffer from PTSD. In an article 
in the New England Journal of Medicine, 
lead author Charles Hoge, a psychia- 
trist at The Walter Reed Army Insti- 
tute of Research, concluded that 15.6 to 
17.1 percent of soldiers returning from 
Iraq and 11.3 percent of soldiers return- 
ing from Afghanistan suffer from it. 
Only 20 to 40 percent of those afflicted 
have sought help, Hoge reports, and the 
negative stigma associated with the 
affliction is a major hurdle in diagno- 
sis. Regardless of severity, Robert Ur- 
sano, the director of the Department of 
Psychiatry at the Uniformed Services 
University of the Health Sciences in 
Bethesda, Maryland, says trauma is 
life-altering. 

"There's no way to be exposed to 
a serious traumatic event without it 
changing the way you look at your life 
and your self and your family; the way 
in which you value different aspects of 
your life," Ursano says. "Some people 
will go through traumatic events and 
do quite well; in fact, the vast majority 
of people do. Some few, however, will 
suffer psychiatric illness." 

When Josh was diagnosed with 
PTSD in 2005 he had many of the clas- 
sic symptoms. There were the explosive 
arguments that contributed to a quick 
end to his first marriage, and he suffered 
from flashbacks, strong bouts that would 
take him into another world. He began 
drinking heavily — not uncommon with 
PTSD — and suffered from nightmares 
that made sleep almost impossible. He 
was also dealing with issues of rage and 
xenophobia that were new to him. 

"I was angry at the world," he says. "It 
was constant, like road rage. It could be a 
guy from India, and I'd be like, 'Oh, he's 
from Iraq. What the fuck are you look- 
ing at, dude?' He probably wasn't even 
looking at me, he was looking at a maga- 
zine or something. But that would just 
piss me off. Even the smells. If I smelled 
charcoal or somebody burning steak, I'd 
have real bad flashbacks. Or if somebody 
screamed I couldn't handle it. 

"I've killed people and I've seen so 
many Iraqi guys just mangled— even a 



174 I CINCINNATI I DECEMBER 2009 



couple Iraqi women and children blown 
up with IEDs — and I never had any 
problems with that," he continues. "But 
being in the chow hall when it blew up, 
it was — it's totally different when you 
see your brothers and sisters right be- 
side you and they're all mangled and 
you're wondering what would it be like 
if that was you. All the problems I have 
are because of that. But I don't blame it 
on being in the Army or even being in 
Iraq. Shit just happens." 

IT'S THE DAMNEDEST thing seeing 
the mutilated face of a war casualty on 
your wife's body. The voice is familiar 
and you know it's her standing there, 
talking about the day's weather or car 
payments, but the face doesn't go away, 
no matter how hard you concentrate. 
The smell is worse. It comes in waves. 
The unmistakable smell of cordite, sul- 
fur, and burnt human flesh. It's attend- 
ed by a vision of a nose dangling by a 
thin filament of skin — blackened, crisp, 
and surreal. 

Josh looks away and Lynn, his new 
wife, knows he's having a flashback. 
There's only one thing to do: wait it out. ] 
She's been involved with every step of 
his recovery and knows that patience 
and faith are her only tools. 

Josh spent several months in Seattle i 
after his first wife left. Then, in Janu- 
ary 2006, he applied for a transfer to 
Ft. Benning, Georgia, where his brother 
had been discharged from the Army and 
was working as a welder. That's where 
he met Lynn Tucker. Lynn worked with 
Darren's wife, and she and Josh became 
fast friends. 

"After about four months at Ft. Ben- 
ning, I was having trouble sleeping, get- 
ting flashbacks and day terrors," Josh 
says. "The guys I was working with saw 
there was something wrong when I'd 
Stop talking and walk away from them. 
I had one buddy who came up to me and 
said, 'You're having flashbacks, aren't 
you? You need to get help.' " 

Josh took the advice and went to 
Martin Army Community Hospital at 
Ft. Benning to talk to a psychiatrist. 
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One of the first things the doctor asked 
him was if he ever had thoughts of killing 
himself. 

"I said, 'Recently? Nooooo,' "Josh ex- 
plains. "He asked, 'How long ago?' So I 
told him about the times with my ex -wife, 
and he said, 'Why are you here?' " 

He recounted the mangled face that 
showed up on other people's bodies and 



the doctor told him he had PTSD— and a 
choice. He could check himself into The 
Bradley Center at St. Francis Hospital in 
Columbus, Georgia, or the Army would 
do it for him. And in that event, he'd 
likely be discharged. Josh loved serving in 
the Army and was thinking about making 



a career of it. He told the doctor he'd do 
whatever was asked of him. 

An ambulance took him to the Brad- 
ley Center, which he describes as a prison 
without bars. For two weeks he was forced 
to undergo a regimen of medications and 
group counseling. He says there were 
only three other soldiers there who had, 
like him, seen combat; most of the rest of 



the patients were privates who wanted to 
shoot themselves because basic combat 
training was too hard. "They were always 
coming up to me, moaning and saying, 
'I want to kill myself,' "he recalls. "I was 
like, 'Get the fuck out of my face or I'll 
help you — I'll choke you to death.' " 



He says those two weeks were the 
worst of his life, but they had a silver lin- 
ing. Lynn, who he was dating at the time, 
drove 90 minutes each way to see him 
every day after work. She had military 
history in her family and Southern roots, 
which helped her cope; she was a loyal 
and understanding girlfriend. Even at the 
worst of the ordeal, she says, she didn't 
waver in her commitment to Josh. 

"I never questioned being there for 
him, I never for a minute wanted to leave," 
she says. "But there were a lot of times I 
didn't think I was going to be able to help 
him. Even when we went out to eat, he'd 
go into that zone. Then, right before we 
got engaged, I was staying at his apart- 
ment and I remember waking up one 
night and he was in one of those dazes. 
I was scared. I kept yelling at him, 'Josh, 
it's me, Lynn, wake up! I love you, please 
wake up!' It's like he was asleep, but he 
wasn't asleep. I didn't know what to do. 
For a while after that he was scared to go 



It comes in waves. The smell of cord- 
ite, sulfur, and burnt human flesh. 
It's attended by the vision of a nose 
dangling by a thin filament of skin. 
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to sleep because he was afraid he might 
hurt me. The nights he did go to sleep, I 
would look at him and he'd be in a cold 
sweat and trembling and yelling at people. 
Or he'd wake up and sit on the side of the 
bed and just stare at the wall." 

JOSH SPENT MOST of 2008 and half of 
2009 in Mahmudiyah, a place where the 
poverty is stringent and death does a 
capricious night y dance on the perime- 
ter. For his time and toil in that strange 
place, the government paid him about 
half of what my sister will earn this year 
as a kindergarten teacher. 

But in October, Josh finally completed 
his second Iraq deployment and returned 
to the U.S. He and Lynn are settled near 
Ft. Riley, in Junction City, Kansas. He's 
enjoying the domestic bliss of his sec- 
ond, smoother marriage and deciding 
whether to sign on for another four- 
year commitment with the Army. If he 
doesn't, he might get a teaching degree; 



ironically, several of his former teachers 
have urged the notorious class clown to 
consider it. 

The nightmares, meanwhile, have al- 
most completely abated, the rage is gone 
for the most part, and Josh seems to have 
reverted to the friendly guy everybody 
knew in high school. It wasn't the therapy 
or the medications that got him through 
the ordeal, he says, but time. Like so many 
soldiers who served before him, Josh had 
to deal with his demons privately — to 
face them down in his own way. In fact, he 
says his most recent deployment was part 
of that process. 

"Sometimes you've got to face your 
fears to overcome them," he says, explain- 
ing why he went back. "I wanted to face 
what I faced the last time in Iraq and get 
back into it. To know I'm not scared of the 
fear — that it can't hunt me down." 

According to Robert Ursano, of the 
Uniformed Services University of the 
Health Sciences, PTSD has been docu- 



mented as far back as the Napoleonic 
Wars — which makes it likely that the 
disorder has been a part of the human 
condition for millennia. The GIs who 
came home from Vietnam with PTSD 
have all assimilated, for better or worse, 
just as the men from WWII did before 
them. The only thing that seems sure 
for now is that the bloodlines of a new 
generation — like the young Mortars in 
Josh's platoon— will spider through the 
fabric of American life when they return, 
bringing with them the remnants of 
whatever they experienced of this war. 

Josh and Lynn are considering start- 
ing their own branch of the family tree. 
In the meantime, he is concentrating on 
fulfilling a promise he made when his first 
nephew was born, just days after the hor- 
ror in Mosul. 

"If I make it home," he wrote to the in- 
fant, "I'll be the best uncle ever. Call Uncle 
Josh and I'll always do what I can to make 
you happy."© 
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The Mercy Circle of Caring 





What are your company's most 
innovative recruiting methods? 

Red Carpet Clinical Rotations for stu- 
dents in our buildings, Employee Re- 
ferral Program, Diversified Recruitment 
Strategy and Media Plan, Strong pres- 
ence at local and regional Career Fairs, 
Nurse's Camp for High School Students, 
Explorer Post for High School Students, 
partnerships with area schools, intern- 
ship programs, Job Shadowing Program, 
Special/Targeted Recruitment Events 

Once employees are hired, 
what retention efforts do you 
have in place to help them get 
acclimated? 

As part of our interviewing process, 
potential new hires are given the op- 
portunity to meet with their potential 



peers through our Peer Interviewing 
Process. All employees attend regional, 
site and department orientations. Many 
departments also offer preceptors for 
new hires. New hires participate in 30- 
60-90 day interviews with their man- 
ager to ensure that things are running 
smoothly. On-Going Training/Seminars 
and CEU offerings are also available. 

What makes employees want to 
stay at your company? 

At Mercy, our Mission is to improve the 
health of our communities. As part of 
our Mission, we hire, support and re- 
ward exceptional team members, and 
promote work/life balance. Mercy also 
features a comprehensive network of 
health care services in Greater Cincin- 
nati, including five award-winning 



hospitals, senior living communities, 
and health and wellness centers, which 
means more options and opportunities 
for employees who want to stay in our 
organization. We offer generous sala- 
ries and one of the area's most compre- 
hensive benefits packages, including 
403(b) with company match, pension 
plan, tuition reimbursement, FREE park- 
ing, FREE HealthPlex memberships are 
available for eligible employees, and up 
to 24 paid days off your first year! 

We also offer our Nurses: 
• iFlex 

Available at some locations, iFlex is an 
employment program designed for 
nurses who prefer a flexible schedule 
and offers a higher pay rate for more 
hours prescheduled. It provides RNs 
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and LPNs the ability to maximize hourly 
income, while enabling Mercy to effec- 
tively manage labor costs. iFlex offers 
RNs and LPNs hourly rates comparable 
to agency pay, while providing access 
to many Mercy benefits. 

• eShift 

eShift is a Web-based shift scheduling 
system that allows designated staff to 
view their schedules and to sign up for 
open shifts at any one of our five hospi- 
tals via a computer with Internet access. 
eShift offers 24-hour access to schedule 
open shifts — from the comfort of their 
own homes — and it gives the staff the 
flexibility to work around other priori- 
ties in their lives. 

• The CAP Program 

The Career Advancement Program 
(CAP) recognizes and rewards role 
distinctions among registered nurses 
providing direct patient care based on 
clinical expertise, participation in deci- 
sion- making, education or advanced 
credentialing.The CAP program is avail- 
able at all five Mercy Hospitals. 

• Job Shadowing 

Mercy partners with the Greater Cincin- 
nati Health Council (GCHC) in offering 
job shadowing experiences at our facil- 



ities. The GCHC holds a Job Shadowing 
Orientation Program regularly. Once 
the orientation is completed, individu- 
als have the opportunity to job shad- 
ow. To learn more about the program, 
please visit the GCHC Web site at www. 
gchc.org or call 513-531-0200. 

• The RISEN Program for 
Caregivers 

Through the RISEN Program, Mercy 
healthcare practitioners learn more 
about the spirituality of patient care, 
relationships with colleagues and their 
own spirituality. It helps reduce stress, 
heal from personal distress and im- 
prove job satisfaction. 

• LIFT Program 

Mercy Health Partners is partnering 
with APJO/Diligent to implement 
LIFT — Living Injury Free Together — a 
program that was developed to re- 
duce injuries experienced by employ- 
ees who regularly lift and move resi- 
dents and patients. 

The program also increases the 
safety of residents and patients by re- 
ducing the chance for falls or slips dur- 
ing a move. Two differentiating com- 
ponents of the LIFT program are the 
equipment and the extensive training 
for staff. 



What lessons have you learned 
that could help other companies? 

It is critical to diversify recruitment strat- 
egies to bring forward qualified candi- 
dates to your organization. 

How important in your 
recruitment effort is maintaining 
a diverse workforce? How do 
you make employees from all 
backgrounds feel comfortable? 
Maintaining a diverse workforce is ex- 
tremely important to our organization. 
Mercy hosts several cultural events 
throughout the year that celebrate our 
diversity and inclusion such as the An- 
nual Black History Month Celebration, 
Dr. Martin Luther King Day celebrations, 
Festividad Latina Cultural Luncheon 
and Education and many others. 

What accomplishments are you 
most proud of when it comes to 
your employees? 

Many of our employees receive national 
recognition from a variety of indepen- 
dent organizations, but the honors they 
earn from their peers are probably the 
most rewarding. ■ 




Mercy 

Health Partners 



4600 McAuley Place • Cincinnati, OH 45242 • 513-981-6000 • www.mercy.jobs 
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I New York 
Strip Roast 
Ingredients 
5-1/2 pound Certified Angus Beef '* 
New York strip roast 
2 tablespoons extra virgin olive oil 
2 tablespoons kosher salt 
1 tablespoon fresh ground pepper 

Instructions 

Preheat oven to 500°F. Place roast, 
fat side up, in roasting pan fitted 
with rack. Rub roast with olive oil 
and leave at room temperature for 
30 minutes. 

Season all sides of roast with salt 
and pepper. Place in oven for about 
12 minutes. Reduce oven temperature 
to 300°F and continue cooking about 
15-20 minutes per pound for 
medium-rare (when thermometer 
registers 135°F - 140°F before 
resting) or until desired doneness. 

Loosely tent roast with foil and let 
stand 20 minutes. Slice roast across 
the grain. 

Serves 12 



Recipe provided by 
Certified Angus Beef LLC 




A gift of great taste to 
everyone at your holiday 








CERTIFIED 

angusbeef 



Available at 




OO 



For more holiday recipes, visit 
www.certifiedangusbeef.com 
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▲ Clockwise from above: Chef/owner Mary Swort- 
wood; the lemon hummus appetizer; the green bowl, 
with sauteed baby spinach, roasted sweet potatoes, 
organic rice, and socca: a glimpse of the kitchen. 




A New Dog's Tricks 



MARY S WORT WOOD 
BALANCES 
ENVIRONMENTAL 
RESPONSIBILITY 
AND GOOD TASTE AT 
GREEN DOG CAFE. 

BY DONNA COVRETT 
PHOTOGRAPHS BY BRONZE 
PHOTOGRAPHY 



» She Insists she doesn't want 

to shove it down your throat, but just 
in case the name hasn't provided a clue, 
Mary Swortwood's nearly five-month- 
old restaurant has a conscience. You 
may remember her other restaurants — 
Brown Dog Cafe in Blue Ash and Tinks 
in Clifton — both sold to other restau- 
rateurs years ago (Shawn McCoy and 
Elliot Jablonsky, respectively). Named 
after her and partner Mark Swortwood's 
dogs, they were primarily dinner-fo- 
cused with a menu built on those glo- 
betrotting fusions that require raspber- 
ries from Argentina and seafood from 



over-fished waters. But it's a new dawn, 
a new day. The greening of restaurants 
has gained momentum, and Green Dog 
Cafe is one of the first area restaurants 
to go beyond merely sourcing food lo- 
cally to considering the environmental 
impact during construction and daily 
operations— hence the merging of old 
and new names. 

According to the Green Restaurant 
Association, restaurants are the larg- 
est single energy consumers and waste 
producers in the retail industry, using 
more than 300,000 gallons of water and 
generating 50,000 pounds of waste per 
location annually. Many restaurateurs 
today are making eco-friendly choices 
that minimize the negative effects of 
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recycled from porcelain and glass — lend 
it the urban contemporary ambience of a 
supersized Chipotle. Or as my architect 
friend put it, "it feels empty even when 
it's crowded." 

Part of that vibe is due to the cafete- 
ria-style design. Not the Formica-laden 
sort manned by plump lunch ladies, but 
a wide gleaming counter bordering a 
stylish open kitchen filled with jacketed 
cooks producing a casual menu that's 
more lifestyle-driven than chef-driven. 
Grab a single-page menu as you enter, 
order and pay for your food and drinks 
at the counter, and a food runner delivers 
it to the table. 

The menu lists a hodgepodge of ca- 
sual comfort food: breakfast items, ap- 
petizers, soups, salads, sandwiches, 
wraps, and four rice bowls created with 
healthy, organic ingredients sourced from 
local farmers and artisans that have ad- 
opted sustainable practices. Swortwood 
won't serve beef ("The carbon footprint 
is too large," she says), but she features 
humanely raised, locally pastured pork 
and poultry, and farm-raised salmon. 
Dairy products, unfiltered honey, fair 
trade coffee, maple syrup, and seasonal 
produce are prominent throughout the 
menu. There are gluten- and dairy- free 
choices, as well as dishes for vegetarians 
and vegans. 




waste and lessen their carbon footprint, 
with much of the environmental good- 
will more noticeable in the menu's loca- 
vore language than in other green prac- 
tices behind the scenes, like: compost- 
ing food scraps, and using Energy Star 
rated appliances, sustainable materials, 
renewable resources, and safer cleaning 
products. Fresh. Local. Sustainable. Hot 
trend? Maybe, but with the overall cost 
of running such a wasteful business, it's 
a trend that makes sound business sense. 
"I don't really care about what [custom- 
ers] think," Swortwood says about the 
perception that she's merely capitalizing 
on a trend. "It's the right thing to do." 

As in the original Brown Dog Cafe, 
Mark and Mary Swortwood (no longer 



married, they remain committed busi- 
ness partners) have built Green Dog 
Cafe in the newly constructed Columbia 
Square, the eight-acre, mixed-use devel- 
opment located in Columbia-Tusculum. 
Where Brown Dog was small and dim, the 
3,200-square-foot Green Dog is awash in 
color — bright aquamarine and pumpkin 
walls — and features soaring unfinished 
ceilings with tracks of tiny retail-style 
lighting. 

From the outside, with its facade of 
floor to ceiling windows, the colors draw 
the cavernous room forward and make it 
appear more intimate than it really is; at 
twilight this view casts a particularly se- 
ductive glow. Inside, the hard surfaces — 
concrete floor, metal chairs, and tabletops 



THE MESSAGE IS clear: Green Dog is 
staking its name and very identity on the 
foundation of seasonal-local-sustain- 
able. We can feel good about dining here. 
But like any operation, the restaurateur 
must strike a balance between ideology, 
value, and flavor. I found about half of 
the dishes I sampled over several visits 
to be more well-intentioned than mem- 
orable. A few were outstanding. 

The bowls may be the specialty of the 
house, but the house made "cat -head" 
biscuits (so named because of their size) 
accompanied by the bacon and roasted 
tomato omelette are reason enough to 
drop by. That's the intimacy the biscuits 
evoke — as if you just popped in to visit 
your grandmother and happened upon a 
plate of warm biscuits waiting to be slath- 




ered with plenty of butter and strawberry 
preserves. Swortwood's are everything a 
true buttermilk biscuit should be, each 
bite a fusion of flaky, moist, crisp, and 
delicate — perhaps the best I've eaten 
(other than my grandmother's, naturally). 
Chcvre melts throughout the tomato and 
bacon omelette, arugula provides some 
radishy zip, and the combination makes 
getting up in the morning pleasurable. 

Also not to be missed are the lemon 
zephyr pancakes. Impossibly light and 
tender, the pancakes are infused with 
lemon quark, a ricotta-like cheese from 
Blue Jacket Dairy. Swortwood scatters 
fresh berries on top and serves them with 
honey whipped butter and maple syrup. 
And do I even have to say it? They abso- 
lutely melt in your mouth. I'm a sausage 

fan, but not of the two tough, overcooked 



discs I was served with the pancakes. I 
don't care how long the pigs were mas- 
saged at the Dean Family Farm in George- 
town, someone in the Green Dog kitchen 
did not do right by them. 

Despite the fast-casual atmosphere, 
there are no plastic cups, straws, or cut- 
lery. No bottled water. There are cocktails 
and a dozen or so decent, inexpensive 
cafe wines; it made me wonder how the 
carbon footprint of the Heartland Stick- 
leback Red from South Australia mea- 
sures up. But some things are worth go- 
ing the distance for. Flatware is gathered 
in a caddy at the table, napkins are of 
the unbleached recycled variety (ironi- 
cally, they dissolve and tear so easily we 
went through twice as many), and much 
of the food is presented in oversized 

bowls. 



The execution swings dramatically 
from bowl to bowl. Lemony hummus 
is exemplary: smooth, fresh, and cool 
marrying well with the piquancy of 
roasted red peppers, the salt of feta, the 
warmth of barbari, a Persian flatbread. 
Chow Chow Curry, on the other hand — 
chicken, green curry, coconut milk, and 
cilantro served over brown rice — suf- 
fered from the sort of thick, pasty sauce 
that results when too much flour is added 
as a thickener. Not once, but twice. This 
from the kitchen of a career chef? Sur- 
prising. 

The Chihuahua bowl fared little bet- 
ter, its layers of rice, black beans, corn 
salad, tomato salsa, and cheese more 
lackluster than anything, as if some- 
thing was missing. But then a bowl of 
edamame simply stir fried with red pep- 
per flakes, garlic, and sesame turned out 
to be sublime, leaving our lips slicked 
with oil and salt as we slipped the beans 
from their pods. 

Swortwood says that Green Dog is 
experimental in some ways — as she fig- 
ures out what matters to customers, and 
how she can further build a community 
around sustainable practices. Like most 
other chefs, she wants her food to ap- 
peal to contemporary tastes while staying 
firmly rooted in tradition, which means 
chasing maximum flavor by sourcing the 
best local products. It's a benevolent goal, 
but a raison d'etre that's difficult to em- 
brace without addressing the mercurial 
kitchen first. 9 



Green Dog Cafe 

3543 Columbia Parkway. 
Columbia-Tusculum. (513) 321-8777 

Hours 

Tues-Thurs 11 am-9 pm, Fri 11 am-10 pm. 
Sat 9 am-10 pm. Sun 9 am-3 pm (break- 
fast served weekends only). 

Price 

Moderate. Starters, soups, salads, sand- 
wiches, "bowls" and brunch items all 
$5-$17. The no tipping policy keeps it 
manageable. 

Atmosphere 

Healthy food done fast-casual, cafeteria 
style in a bright urban Industrial space. 
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BLUE JAY RESTAURANT 

This is where Northsiders hang out for break- 
fast and lunch. They're here for the comfort 
food: omelettes and big plates of French toast, 
double-deckers and shrimp baskets, pies (regular 
and cream). The quirky specialty of the house 
is a double-decker sandwich made of bacon 
and hard-boiled eggs. It's a potential protein 
coma. Remember open-faced roast beef sand- 
wiches and mashed potatoes suffocating in hot 
gravy? They live here. Of course, most of the 
neighborhood's vegan population is appalled. 
The real irony is that the seats are vintage 
green Naugahyde and the vegans are wearing 
real leather. Go figure. » 4/54 Hamilton Ave.. 
Northside, (513) 541-0847. Breakfast and lunch 
Mon-Sat. MC. V. $ 

BROWN DOG CAFE 

This small prize of a restaurant is worth seeking 
out. even in its strip mall location, because of 
chef Shawn McCoy's delectable food. The polite, 
efficient staff aren't so much "selling" the menu 
as helping you make an impossible choice. This 
is entertaining food, enticingly presented and 
seasoned: Salads of sprightly greens enhanced 
with oven roasted beets, basil vinaigrette, and 
pistachio-crusted goat cheese; or tossed fresh 
strawberries, sliced red onion, and orange vinai- 
grette. Appetizers of plump fresh figs individually 
stuffed with a different cheese— Gorgonzola. 
chevre. and feta— with red wine, pomegranate, 
and balsamic syrups: or spicy grilled shrimp 
and peppers over arepas. South American-style 
pancakes. Game entrees are handled impecca- 



bly, from the unctuously rich duck breast atop 
duck conflt with a Michigan cherry reduction 
and deml-glace with crunchy root vegetable 
straws, to the boar tenderloin with Its luxurious 
fig bread pudding. » 5893 Pfeiffer Rd.. Blue Ash. 
(513) 794-1610. Lunch Mon-Fri, dinner Mon-Sat. 
MCC. DS. SS 

COURTYARD CAFE 

Its cherry-stained antique bar and dark wood 
accents, not to mention its namesake open-air 
courtyard, recall the Bavarian bierhauses that 
dominated OTR before prohibition. Chef Bob 
"Bullet" Traut (who co-owns the cafe with his wife 
Sue-Ellen and sister Pat), uses family recipes that 
date back generations. His hearty, cream-based 
baked potato soup has won awards, and It's 
easy to see why. The velvety broth is laden with 
chunks of baked potato and sprinkled with chives 
and cheese and chewy-crispy bacon. The beef 
barbecue sandwich Is not only tender and tangy 
and delicious— it's damned Ingenious, served in 
a hollowed-out. croissant-like "mini loaf." No 
fuss, no mess. Life is good at the Courtyard. » 
1211 Main St.. Over-the-Rhlne. (513) 723-1119. Lunch 
and dinner Mon-Sat. MCC. DC. DS. $ 

DAVEED'S 

The menu Is short on options and long on creativ- 
ity, with only allusions to the complexity about to 
appear before you. Ohio baby beet salad "with 
apple, celery, and goat cheese" looks nothing like 
what you would Imagine. Instead, a methodically 
assembled piece of performance art alights on 
the table. At one end of a rectangular plate rests 
an oval stack of room temperature roasted beets 
layered with paper thin celery and 
rich ivory goat cheese: positioned 
at the other end is one half of a 
roasted apple painted with an apple 
cider gastrique so intensely concen- 
trated, it's an entire orchard in a 
bite. Chef David Cook overhauls the 
dozen Items on his menu frequently, 
rarely reprising a dish the same way 
twice. The eclectic cooking matches 
the interior's aesthetic, an intimate 
patchwork of vivid contemporary 
art. colored glass, candles, and 
baubles. » 934 Hatch St.. ML Adams. 
(513) 721-COOK. Dinner Tues-Sat. 
MCC. DS. DC. $$ 
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EMBERS 

The menu here is built for celebra- 
tion: poshly priced steak and sushi 
selections are meant to suit every 
special occasion that might occur 
in the first-class neighborhoods and 
shopping mecca surrounding this 
restaurant, from rehearsal dinners to corporate 
events to multi-generational family gatherings 
and Intimate anniversaries. Appetizers are both 
classic (shrimp cocktail) and Asian-inspired 
(beef satay); fashionable ingredients are name- 
checked (micro-greens and black truffles): a 
prominent sushi section (nigiri, sashimi, and rolls) 
precedes a list of archetypal salads: beer-sod- 
den American Wagyu beef sidles up to steaks of 
corn-fed prime; home-style non-steak entrees 
(chicken pot pie) meet high-style selections 
(seared scallops with wild mushroom risotto 



SET THE 
TABLE 

» This month 
Jean-Robert 
de Cavel 
plans to open 
Jean-Robert's 
Table at 713 
Vine Street 
(the former 
Buddakhan), 
with a sea- 
sonal menu 
of regional 
French 
country 
favorites. 



and pea tendril salad). Talk about a party. » 

8170 Montgomery Rd.. Madeira. (513) 984-8090. 
www.embersrestaurant.com. Dinner seven days. 
MCC. DC. DS. SSS 

HUGO 

This restaurant takes its name from the 1989 
hurricane that slammed into the Carolinas. 
And that's not the only Low Country reference 
here. Chef Sean Daly cemented his passion for 
southern cuisine at Johnson & Wales University 
in Charleston, and his menu applies a chef's 
sensibility to a style of cooking that at its best 
is essentially local and home-based, building 
unique dishes that don't stray far from tradition. 
You can taste the love in his shrimp and grits, 
flavored with Tasso ham. The rest of the menu 
has a similarly Southern accent, from the fried 
green tomatoes and Charleston she-crab soup to 
the country peach salad with country ham and 
the free-range chicken served with hoppln' John 
and greens. » 3235 Madison Rd.. Oakley. (513) 
321-4846. Dinner Tues-Sat. MCC. DS. $$ 

GREYHOUND TAVERN 

Back in the streetcar days, this 87-year-old 
roadhouse was at the end of the Dixie Highway 
line, where the cars turned around to head north. 
The place was called the Dixie Tea Room then, 
and they served ice cream. The fried chicken 
came along in the 1930s, and they're still dish- 
ing it up today. Families and regulars alike pile in 
on Mondays and Tuesdays for the fried chicken 
dinner. While the iulcy (never greasy) chicken 
with its lightly seasoned, crisp coating is the star, 
the side dishes— homemade biscuits, cole slaw. 

green beans, mashed potatoes, and 
HHBH gravy— will make you ask for seconds. 

Call ahead no matter what night 
you choose: There's bound to be a 
crowd. Not in the mood for chicken? 
Choose from steaks, seafood, sand- 
wiches, and comfort food options 
that include meatloaf and a Kentucky 
Hot Brown. Or iust try the onion rings. 
You'll wonder where onions that big 
come from. » 2500 Dixie Highway. Ft. 
Mitchell. (859) 331-3767. Lunch and 
dinner seven days. MCC. SS 



ORCHIDS AT PALM COURT 

Certainly you know the dramatic Art 
Deco room. You may even know the 
reputation for stellar service. But what 
you really need to know is that Chef 
Todd Kelly's food grabs the palate 
and quietly lingers in the mind. Within 
a market-driven menu of artisanal 
products. Kelly expertly balances 
humble and highbrow. An over-easy 
egg and shreds of fried potatoes become nearly 
virtuous perched on chilled Maine lobster with 
dribbles of caviar cream and lemony purslane 
puree. Considered by some as much trash meat 
as delicacy, slightly smoky sweetbreads au tor- 
chon paired with tiny, buttery Kushi oysters cen- 
tered in a briny oyster veloute sauce and stippled 
with crunchy tapioca pearls produced nearly feral 
sounds from our table. Expect to find a variety 
of Interesting meats and seafood— beef cheeks, 
lamb loin, John Dory (a firm, mild fish), squab, 
venison— combined with distinctive produce such 
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Every event tells a story. 

We can help tell yours 

artistic Environments. One of a Kind Experiences. 

Joe Rigotti accent on Cincinnati. 




WWW.ACCENTCINTI.COM * 513.721.8687 
915 WEST 8TH STREET. CINCINNATI. OH 45203 
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Grill SGr£Gcint» Two years ago, reporting on bluegrass 

and barbecue in Owensboro, Kentucky, I took a tour of the massive kitchen of 
the hallowed Old Hickory Bar-B-Q. I shouldn't have done it. As a former long-time 
vegetarian (I realize that I just lost cred with the hardcore carnivores), I didn't 
have the intestinal fortitude to appreciate real barbecue in its raw form. But cooked? 
Delicious! Walt's Barbeque on Colerain Avenue could, with a few tweaks, be ranked 
in the same league as Old Hickory. One main difference: Walt's serves Texas-style 
barbecue, with an emphasis on pork, while the folks in Owensboro are famous 
for their barbecued mutton. That minor quibble aside, Walt's house-made sauce 
is excellent — thick, slightly spicy, slightly sweet, and not too tangy — and the 
smoked hickory flavor is evident in all of their slow-cooked fare. The baby back 
ribs were, by far, the highlight of the menu: ultra-tender, high-quality meat, and 
plenty of it. While the whole roasted chicken was perfectly moist and smoky, the 
beef brisket was a disappointment. Dry and charred around the edges, it was 
clearly overcooked. Walt's serves more than 20 different hot and cold side dish- 
es, including fantastic collard greens, baked beans, and a sweet potato casserole 
that was more dessert than vegetable. One tip: The lo- 
w a Irs barbeque, 6040 cal outpost of Glenn Beck's 9-12 group (nine principals, 

colerain ave.. colerain town- 12 va i ues> one i ove f or pork) apparently meets here ev- 

SHIP, (513) 923-9800. PRICES: , , , 

$e.48-$i9.99. lunch & dinner er V Wednesday afternoon. But don t let that hinder you. 

SEVEN DAYS. — BRENT DONALDSON 



as persimmons, lychees. rambutans. and Seckel 
pears. » 35 W. Fifth St.. downtown. (513) 665-2560. 
Dinner Tues-Sat. MCC. D5. DC. SSS 

OTTO'S 

Chef /owner Paul Weckman opened Otto's, named 
after his father-in-law. with $300 worth of food 
and one employee— himself. Weckman's food Is 
soothing, satisfying, and occasionally, too much of 
a good thing. His tomato pie Is beloved by lunch 
customers, and Its premise has promise: Vine-ripe 
tomatoes, fresh basil, and chopped green onions 
packed Into a homemade pie shell, topped with 
a Cheddar cheese spread, and baked until bub- 
bly. But too few tomato chunks, basil, or green 
onions were discernible under the melted cheese. 
Weckman's straightforward preparations are best. 
The sauteed tilapia In lemon caper butter sauce 
with fingerllng potatoes and roasted asparagus Is 
elegant in Its subtlety; a sauteed chicken breast 
finished with white wine and shallot butter sauce 
summons the peasant comfort of the French 
countryside. This is. at its heart, a neighborhood 
restaurant, a place with Its own large, quirky family. 
» 52/ Main St.. Covington. (859) 491-6678. Lunch 
Mon-Fri. dinner Tues-Sat. MCC. SS 

QUATMAN CAFE 

The quintessential neighborhood dive. Quatman's 
sits in the shadow of St. Mary's Seminary, serving 
up a classic bar burger. Look elsewhere If you 
like your burger with exotic toppings: This half- 
pound of grilled beef is served with onion and 
pickle. Sometimes cheese. The no-frills theme 
is straightforward and appealing. A menu of 
standard sandwich fare and smooth mock turtle 
soup; beer on tap or soda in cans (no wine or 
liquor): and checkered tablecloths, paper plates, 
and plenty of kitsch is served dally. Peppered 
with regulars, families, political discussions, and 
the occasional fool. Quatman's is far from fancy. 
But it is fun. fast, and delicious. » 2434 Quatman 
Ave.. Norwood. (513) 731-4370. Lunch and dinner 
Mon-Sat. MC. V. S 

RON'S ROOST 

They stake their reputation on their fried chicken, 
serving 10,000 pieces weekly. It takes a few 
minutes, since each batch is made to order. Even 
the consummate rotund weather guy, Al Roker 
(before the gastric bypass), said grace here over 
a three-piece basket. Ron's also serves chicken 
18 other ways. Including Buffalo chicken spring 
rolls and chicken livers In gravy. It's all about the 
chicken here, but that's not all they have. The 
menu is five solid pages of stuff good enough to 
be called specialties: Oktoberfest sauerbraten, 
Black Angus cheeseburgers, fried whitefish on rye, 
hot bacon slaw, lemon meringue pie (homemade, 
of course), and the best Saratoga chips this side 
of Saratoga. » 3S53 Race Rd.. Bridgetown. (513) 
574-0222. Breakfast Sun. lunch and dinner seven 
days. MCC. DS. S 

THE SCHOOLHOUSE RESTAURANT 

An old flag stands in one corner and pictures 
of Abe Lincoln and the first George W. (the one 
who confessed he could not tell a lie) hang on 
the wall of this Civil War-era schoolhouse. The 
daily menu of familiar Midwestern comfort fare 
is written in letter-perfect cursive on the original 
chalkboard. Once you order from a woman who 
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Family owned and operated featuring authentic Northern & Southern Italian fare. 
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Our menu has changed! 
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bears an uncanny resemblance to your high 
school lunch lady, the elevated lazy Susan In the 
center of the table begins to fill up with individual 
bowls and baskets of cornbread. slaw, salad, 
mashed potatoes, chicken gravy, vegetables, 
and biscuits. The deal here is quantity. More 
mashed potatoes with your fried chicken? More 
cornbread with your baked ham? You don't even 
have to raise your hand. » 8031 Clendale-Milford 
Rd.. Camp Dennlson. (513) 831-5753. Lunch Thurs 
& Fri. dinner Thurs-Sun. MCC. DS. $ 

SYMPHONY HOTEL 

Tucked into a West 14th Street Italianate directly 
around the corner from Music Hall, this place 
feels like a private dinner club. There's a by-res- 
ervatlon-only policy, and when you call, you'll be 
prompted to check the web site for the weekend's 
five-course menu. Chef David Buchman calls 
his style of cooking "light French." and you 
can taste it in the pea soup, a spring serenade 
punctuated with a crunch of dried wasabl peas. 
Salads were interesting without being busy, and 
the sorbets— served as the third course palate 
cleanser— were all made in-house. Main courses 
of asparagus sandwiched between salmon, and 
a filet mignon served with an ethereal version of 
whipped potatoes and cauliflower showed that 
the chef knows his strengths but. like a good 
composer, reveals himself to the diner differently 
each time. » 210 W. 14th St.. Over-the-Rhine. (513) 
721-3353. www.symphonyhotel.com. Dinner Fri & 
Sat September through mid-July. SSS 

TERRY'S TURF CLUB 

Terry— as in Terry Carter, longtime owner of Neon's 
in Over-the-Rhine— makes the best burger in the 
region. You've probably never had a burger quite 
like it. Terry's serves Black Angus patties on chewy 
Shadeau bread, with a choice of toppings that 
include foie gras. roasted red pepper and goat 
cheese sauce, and a delicious burgundy wine 
reduction with wild mushrooms and truffles. 
These are colossal, two-handed, messy things 
best accompanied by a case of shop towels. 
Less sloppy but just as delicious are the plump 
and juicy shrimp burger (get it with the mango 
tequila jatapeno sauce— amazing! ). or the shiitake 
or portobello burgers, or the succulent grilled 
halibut. And the fresh-cut fries go well with beer, 
wine, or a martini. The interior Is a wonderland of 
old neon signs, vintage beer posters, and 1950s 
Bevador coolers that look like giant, neon-topped, 
beer-stuffed bottles. The place is a visual feast, 
and the staff is friendly and accommodating. 
You'd expect a place like this to be busy, and it 
is. Get here early, or be prepared to wait. » 4618 
Eastern Ave.. East End. (513) 533-4222. Lunch Sat 
& Sun. dinner seven days. MC. V. S 

TINKS CAFE 
Combining the warmth of a local hangout with 
Clifton-cool, this is a restaurant worth leaving 
your own neighborhood for. A former post office, 
the interior consists of a single room, cozy but 
uncluttered, with glossy black tables set with 
rolled white linen and simple cafe chairs. With 
its high ceiling, small burnished mahogany bar. 
polished oak floors, and walls adorned with a 
rotation of colorful paintings and photographs, 
Tinks suggests the feel of a rustic urban loft. The 
menu is a patchwork of influences. Asian. Latin. 
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and Italian ingredients blend with the Southern 
cuisine of Chef James Wilhelm for a rather large 
selection of appetizers, salads, sandwiches, and 
entrees. The signature house dish— shrimp and 
white Cheddar grits— are not your Aunt Sassy's 
grits, but are made opulent with the addition of 
white Cheddar and Boursin cheeses. With live 
music Tuesday through Friday, this is a great 
place to gather with friends. » 3410 Telford Ave.. 
Clifton. (513) 961-6500. Lunch Mon-Fri. dinner 
seven days. MCC. DS. SS 

TRIO 

Trio is nothing if not a crowd pleaser. Whether 
you're in the mood for a California-style pizza 
for 11 bucks or filet mignon (with side salad, 
garlic mashed potatoes, and seasonal veggies 
for $29.95). the menu is broad enough to offer 
something for everyone. It may lack a cohesive 
point of view, but with the number of regulars 
who come in seven nights a week, variety is Trio's 
ace in the hole. A simple Roma tomato pizza with 
basil, parmesan. and provolone delivered a fine 
balance of crunchy crust, sharp cheese, and sweet, 
roasted tomatoes. Paired with a glass of Laetitia 
pinot noir, it made a perfect light meal. The service 
is friendly enough for a casual neighborhood joint 
but comes with white tablecloth attentiveness and 
knowledge. Combine that with the consistency in 
the kitchen, and Trio is a safe bet. » 7565 Kenwood 
Rd.. Kenwood. (513) 984-1905. Lunch and dinner 
seven days. MCC. DC. SS 

ZOLA PUB & GRILL 

Move over Arthur's and Zip's. A legion of loyal fans 
can be found worshipping at Zola in Covington 
on Wednesdays when burger mania takes over. 
For $5. you get a half-pound grilled Angus beef 
burger with your choice of any five toppings. 
Including mushrooms, grilled onions, Capocollo 
ham, and American cheese (vegetarians can 
choose the marinated portobello burger five 
ways). This hole-in-the-wall pub pays attention 
to its bar food, serving substantial sandwiches like 
the Italian philly. grouper filet, and fried chicken 
club: oven-fresh pizzas (try the simply flavorful 
Margarita); salads; and the mandatory wings, 
chicken strips, and onion rings. On weekend nights, 
the music cranks up, so enjoy your burger early if 
you're not up for a game of pool and The Stones 
at conversation-numbing decibels. » 626 Main 
St.. Covington. (859) 261-7510. Lunch and dinner 
seven days. MC. V. S 




GOODIE'S BARBECUE RESTAURANT 

The natural smoke flavor of the meat— rubbed 
with spices and slow cooked out back in the 
combo grill and smoker— married with Goodie's 
spicy sweet sauce, has engendered 20 years of 
loyal customers. Any real Southerner will tell 
you that ribs should never be tough or fall away 
from the bone. Chewy is the traditional texture of 
Southern-style ribs, and these ribs are Southern 
through and through. Expect traditional Southern 
sides, such as red beans and rice, potato salad, 
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A superb 6-oz. filet paired with your choice of Crab Cake, 
Shrimp & Scallop Skewer, or Lobster Ravioli for $27.95. 
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slaw, mac and cheese, collard greens, and excep- 
tionally good fried okra. » 5841 Hamilton Ave.. 
College Hill. (513) 542-4663. Lunch and dinner 
Mon-Sat. MCC. SS 

KT'S BARBECUE & DELI 

After 25 years in Hollywood. Kenny Tessel came 
home in 2004 to open a barbecue carryout and 
catering operation. Oh, how lucky we are. From 
a small, white building In Reading, Tessel coaxes 
flavors out of his Southern Pride smoker that will 
fill your mouth with shock and awe. We particu- 
larly recommend his boneless rib meat sandwich. 
The meat: tender and deep pink. The sandwich: 
iam-packed. The sauce: tangy. slightly hot, yet 
light. How good is it? "I got a customer who I 
think is on a fixed Income." says Tessel. "because 
he told me he stopped smoking so that he can 
afford to buy my boneless rib meat." There can 
be no higher praise. » 850/ Reading Rd.. Reading. 
(513) 761-0200. Lunch Tues-Fri. dinner TuesSun. 
carryout only. MC. V. $ 




DEE FELICE CAFE 

To call Dee Felice Cafe a Jazz supper club would 
be too conventional. Though the waitstaff in 



white shirt and tie are more formally dressed than 
most of the diners, and prices are moderately 
expensive (entrees average in the mid-$20s). 
the atmosphere is decidedly casual. The music 
and menu are still true to the original spirit of 
Emidio DeFelice. a drummer and bandleader 
who opened the restaurant in 1984 to create a 
jazz venue that he and his fellow musicians could 
relax in and enjoy a meal. It made sense to feature 
cuisine from the birthplace of jazz, New Orleans, 
and the Ca|un and Creole dishes of southern 
Louisiana still dominate the menu, though there 
are a few Italian dishes, as well as steaks (the 
most consistently well-executed dishes on the 
menu) and salads. While Dee Felice Cafe may 
not embody the ideal of culinary excellence, the 
joint Is most definitely still jumpin'. n 529 Main 
St.. Covington. (859) 261-2365. Dinner seven days, 
brunch Sun. MCC. DC. DS. SSS 

KNOTTY PINE ON THE BAYOU 

The Pine serves some of the best Louisiana 
home-style food you'll find this far north of New 
Orleans. John Caulfield's cooking reveals the con- 
nection between regional southern favorites and 
Creole cuisine. Taste his fried catfish filets with 
their peppery crust, or his garlic sauteed shrimp 
with smoky greens on the side, and you'll under- 
stand why it's called soul food. Between February 
and June, It's crawfish season. Get them boiled 
and heaped high on a platter or in Caulfield's 
superb crawfish etouffee. But Caulfield's rockln' 
gumbo— a thick, murky brew of andouille sau- 



sage, chicken, and vegetables— serves the best 
roundhouse punch all year round. As soon as 
you inhale the bouquet and take that first bite, 
you realize why Ca|un style food is considered 
a high art form and a serious pleasure. And 
you'll start planning your return trip. » 6720 
Licking Pke.. Cold Spring. (859) 781-2200. Dinner 
Tues-Sun. MC. V. SS 




CHINESE IMPERIAL INN 

The chilies-on-steroids cooking here will have 
you mopping beads of garlic-laced sweat from 
your brow. The musky, firecracker-red Mongolian 
chicken stabilizes somewhere Just before nirvana 
exhaustion, and aggressively pungent shred- 
ded pork with dried bean curd leaves your eyes 
gloriously glistening from Its spicy hot scarlet 
oil. Even an ice cold beer practically evaporates 
on your tongue. Do not fear: not all the dishes 
are incendiary. Try the seafood— lobster, razor 
clams. Dungeness and blue crabs, whelk, and 
oysters— prepared with tamer garlicky black 
bean sauce, or ginger and green onions. The 
Cantonese wonton soup, nearly as mild as your 
morning bowl of oatmeal, is as memorable as 
the feverish stuff. Sliced pork and shrimp are 
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pushed into the steaming bowl of noodles and 
greens just before serving. Think comforting, 
grandmotherly tenderness. » 11042 Reading Rd.. 
Sharonville. (513) 563-6788. Lunch and dinner 
seven days. MCC. DS. S 

HOUSE OF SUN 

Ask the gracious Taiwanese gentleman who 
welcomes you for the Chinese menu. He'll look 
at your pale skin for a moment, then gleefully 
grab the real menu, which commences a ballet 
of smoky, spicy sliced conch; thick handmade 
noodles soaking up rich, nostril-searing beef 
stock; and crispy pork ears arranged like flower 
petals on the plate. (Think of fine Italian prosciut- 
to.) The real stars of the menu are the chicken 
dishes: smoked with skin brittle as caramelized 
sugar; salty with ginger oil for dipping: and the 
popular Taiwanese "Three Cup" chicken made by 
cooking the bird with a cup each of soy sauce, 
water, and wine. Served with an audible crackle, 
It's robustly flavored with ginger and green pep- 
per—at once subtle, bold. sweet...and superb. » 
11959 Lebanon Rd.. Sharonville. (513) 769-0888. 
Lunch and dinner Mon-Sat. DS. MC. V. SS 

ORIENTAL WOK 

This is the restaurant of your childhood memo- 
ries: the showy Las Vegas-meets-China decor, the 
ebulliently comedic host, the chop sueys. chow 
meins. and crab rangoons that have never met a 
crab. But behind the giant elephant tusk entryway 
and past the goldfish ponds and fountains is the 



genuine hospitality and warmth of the Wong 
family, service worthy of the finest dining estab- 
lishments, and some very good food that's easy 
on the palate. Best are the fresh fish: salmon and 
tilapia (in Taylor Mill) or orange roughy, salmon, 
sea bass, and halibut (in Ft. Mitchell) steamed, 
grilled, or flash fried In a wok, needing little more 
than the ginger-green onion sauce that accom- 
panies them. Even the chicken lo mein Is good. It 
may not be provocative, but not everyone wants 
to eat blazing frogs in a hot pot. » 317 Buttermilk 
Pke.. Ft. Mitchell. (859) 331-3000; 5038 Old Taylor 
MillRd.. Taylor Milt. (859) 431-3000; 2444 Madison 
Rd.. Hyde Park. (513) 871-6888. Lunch Sun-Fri (also 
Sat at Taylor Mill), dinner seven days (Tues-Sun In 
Hyde Park). MCC. SS 

SHANGHAI MAMA'S 

This 1920s Asian noodle house— complete with 
dark woodwork and bird cages— off ers big bowls 
of noodle soups, rice bowls, dim sum. and 
crunchy, traditional salads, all under $10. The 
noodle bowl selections are the most popular, 
with everything from spicy chicken to Shanghai 
ribs, shrimp to tofu, and orange duckling to 
wild mushrooms. Try the Shanghai flatbreads. 
a "pancake" with different toppings and tangy 
dipping sauce. You'll find the downtown profes- 
sional crowd during the day. but come weekend 
nights Shanghai Mama's is bright lights big city 
with after-theater diners, restaurant staff, and 
bar patrons socializing and slurping noodle soups 
until the wee morning hours. » 216 E. Sixth St.. 



downtown. (513) 241-7777. Lunch Mon-Fn. dinner 
Mon-Sat. MCC. S 




ARGENTINE BEAN 

Nestled behind the Dillard's in Crestvlew Hills 
Town Center, wrought-iron decorations and 
marble flooring give this tapas/wine bar a distinct 
Old World flair. The menu balances fruit and 
spice, hot and cold (It's divided into "warm" and 
"chilled" items), rich and spare. The sauce In the 
curry chicken salad might have been too salty, 
but the grapes provided lust the right amount 
of sweetness to counter it. Grab a few pals and 
treat yourself to a warm, friendly meal. Just make 
sure they like to share. » 2875 Town Center Blvd.. 
Crestview Hills. (859) 426-1042. Lunch and dinner 
Mon-Sat. brunch Sun. MCC. S 

CAFE DE PARIS 

Specializing in soups, salads, and sandwiches for 
breakfast and lunch, this bright and sunny cafe is 
owned by Khaled Atallah. who makes everything 
to order from the small counter kitchen. Sand- 
wiches are interesting and fresh on a baguette or 
croissant (try the Le Royale de Paris with melted 
Brie, turkey, onions, and sweet red peppers): salads 
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are crisp with appropriately ripe vegetables (you'll 
never find a hard, orange slice of tomato). Grab a 
piece of homemade baklava and a wide cup of 
cappuccino (or a straight shot of some wicked- 
good espresso) and sit outside at the sidewalk 
table. » 17 Garfield Place, downtown, (513) 651- 
1919. Breakfast and lunch Mon-Fri. Cash. $ 

CUMIN 

Chef Ya|an Upadhyaya retains the foundation of 
Indian spices and technique, infusing most dishes 
with ingredients and flavors better known to Euro- 
pean and Mediterranean countries, and offering 
them in a brief, three-course menu. A salad of 
spinach leaves tossed In creamy vinaigrette plays 
coolly elegant against a swaddle of warm, robust 
lentil dal fragrant with fennel and cumin. Cumin's 
tea-brined tandoori chicken is intensely flavorful 
and moist. Served solely with roasted peppers and 
onions, the international influence is remarkably 
easy to discern, and still somehow seamless. The 
same merge of traditional and contemporary 
extends to Cumin's chic 80-seat interior. The 
colors of the Indian flag appear in a sleek dividing 
wall. Service is warm and knowledgeable, espe- 
cially if co-owner Alex Mchalkhi is on the floor. I 
3520 Erie Ave.. Hyde Park. (513) 871-8714. Lunch 
and dinner Tues-Sat. MCC. DS. $$ 

THE HIDEAWAY 

Tucked along pockmarked Hamilton Avenue, 
accessible only through a courtyard shared with 
Northslde Tavern, lies this boxy little restaurant. 
Chef, owner, and Northslde resident James 
Demaree opened in early 2003 as a carryout 
spot called Potluck. but Demaree revamped 
to create a "middle of the road" restaurant. 
Demaree added dishes that shouldn't suffer 
take-out boxes, like an eight-ounce filet mignon. 
The house-made meatloaf is superb— served 
over ultra-buttery garlic mashed potatoes and 
laden with diced, sauteed vegetables, plus an 
unexpected but appreciated cayenne kick. » 4163 
Hamilton Ave.. Northslde. (513) 542-2444. Dinner 
Tues-Sat. MC. V. $$ 

HONEY 

Honey is a great little neighborhood restaurant. The 
small sunlit room with pale walls and horticultural 
drawings seats approximately 40 diners around a 
small central bar that embodies the spirit of a Pari- 
sian bistro when it is full, which is almost always. 
With liberal portions and reasonable prices, chef 
Shoshannah Hafner (and her husband, co-owner 
Doug Hafner) has created an ambitious menu of 
American-continental comfort food specialties, to 
which she adds several nightly specials. Among the 
best is vegetarian goetta. You won't believe how 
good it is. Moist herb-roasted chicken is served 
with peppered grits, creamed corn, and seasonal 
vegetables, while rosemary mashed potatoes 
heady with black pepper provide a luxurious 
touch to braised shortribs or Creole meatloaf with 
Tasso gravy. Share a side of the addictive hot fries 
and their chili-lime-honey dipping sauce. They'll 
draw you back. like, ahem, bees to Honey. » 4034 
Hamilton Ave.. Northside. (513) 541-4300. Dinner 
Tues-Sat. brunch Sun. MCC. $$ 

INDIGO CASUAL GOURMET CAFE 

In the late '80s, when the food world began rav- 
ing about California-style pizza, the folks behind 



Indigo trotted out their own gourmet pies. From 
the Maui, with its juicy pineapple slices, to the 
BBQ, with its huge chunks of boneless chicken, 
the pizzas are the menu's anchors. If you're 
looking for something not on a crust, try the Thai 
salad. Snappy and spicy with a traditional Thai 
peanut sauce, romalne lettuce, slices of chicken 
breast, and crunchy noodles, it was a welcome 
counterpoint to the pizza. » 2637 Erie Ave.. Hyde 
Park. (513) 321-9952: 2053 Dixie Hwy.. Ft. Mitchell. 
(859) 331-4339. Lunch and dinner seven days. 
MCC. DC. DS. $$ 

MELT 

In this Northside sandwich joint, an assortment of 
colorful chalkboards show off the regular menu 
items and daily specials, but the restaurant's 
name pretty much dictates what you should get. 
Diners have their choice of 13 melted sandwiches, 
including the veggie cheesesteak— seitan (a meat 
substitute) topped with roasted onions, peppers, 
and provolone— and the three cheese melt of 
smoked mozzarella. white Cheddar, and blue 
cheese crumbles. For those who require meat 
In their meals, try the Tuscan chicken melt: juicy 
pieces of chicken intermingle with pesto, roasted 
red onions, and sun-dried tomatoes. Not sure 
you'll want a whole sandwich? Try one of the 
halvesies, a half-salad (or soup), half-sandwich 
selection popular with the lunch crowd. » 4/65 
Hamilton Ave.. Northside. (513) 681-MELT. Lunch 
and dinner seven days. MCC. DS. $ 

MESH 

Inside, Mesh Is a clever fusion of atmosphere and 
design. Suburban, yet urban. A flurry of activity, 
but relaxed. Real hospitality is evident in the 
attentive, friendly service. The crab trifecta was 
the standout starter, and the potato poppers 
are addictive. Golden and crispy on the outside, 
creamy yet spicy on the inside, they are fantastic. 
Diver scallops were plump, sweet, and perfectly 
pan-seared, and the spinach risotto was indeed 
creamy. A robust grilled pork porterhouse, mel- 
lowed with a maple spice rub and given an 
autumnal turn with mashed sweet potatoes and 
wilted turnip greens, was also gratifying. » 6200 
Muhlhauser Rd.. Westchester. (513) 777-7177. Lunch 
Mon-Fri. dinner Mon-Sat. MCC. DS. S$$$ 

NECTAR 

Whether it's corn in the summer or peas in the 
spring, chef Julie Francis allows the bold assertion 
of flavor to shine in every bowl of her soup— and 
every dish on her menu. Dinner at this modestly 
appointed neighborhood cafe follows Francis's 
commitment to supporting a healthy, sustainable 
approach to dining out. to nourish and nurture 
both guest and the environment. The single page 
of a dozen items rotates frequently, featuring as 
many locally produced vegetables, meats, and 
dairy as the season allows, the style of cooking 
rooted In Provence and inspired by Mediterranean, 
Latin, and Asian cuisines. A striped bass may be 
wrapped like a birthday gift in pancetta. served 
with a celery root puree and herb salad; a rich 
duck leg confit settled into a frame of tiny Du 
Puy lentils with sweet and sour ginger-braised 
cabbage and orange currant jus. The flip side of 
the menu is just as thoughtful: usually a dozen 
interesting wines, by the bottle and the glass, 
chosen for their synergy with the menu. Even 



I New port on the l.cvcc • I l evee \Ya\. I 
Suite 1140 • Newport, KV H071 
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the restrained and respectful service aligns with 
Nectar's principles. Sometimes simple really is 
best. » 1000 Delta Ave.. ML Lookout. (513) 929- 
0525. Dinner Wed-Sat. brunch Sun. MCC. S$ 

THE QUARTER BISTRO 

The Quarter Bistro has multiple personalities: 
one part clubby neighborhood joint, one part 
dinner and a movie with a dash of lusty romance. 
Jonathan Hunt launched a new menu last spring, 
though some old favorites remain. The Quarter 
Burger, a half-pound of black Angus beef, is sea- 
soned but not overly so, with a sturdy-but-not- 
too-chewy bun. Mahl fish tacos with shredded 
cabbage, guacamole, and cllantro sour cream 
are a new addition, as is watermelon gazpacho. 
Its simplicity is refreshing. The 18-hour short ribs 
are the star of the menu, and reason enough to 
skip the movie next door. Braised into a flavor 
bomb of meat candy, it's served over a splendid 
corn fondue, alongside shine-free Vidalia onion 
rings, a couple of wedges of caramelized peach, 
and a chestnut brown demi-glace. With the 
no-lip service— and a reenergizing of a dated 
menu— The Quarter Bistro could be well on the 
way to making middle age look sexy. » 6904 
Wooster Pike. Mariemont. (513) 271-5400 Dinner 
seven days. MCC. DS. SS 

SABOR PERUANO 

The long menu has an intriguing combination 
of familiar and exotic— you'll find big plates of 
Peruvian classics such as papas a la Huancaina, 
boiled potatoes smothered in a creamy cheese 
sauce; the yellow tripe and potato stew known 
as cau cau: and a decent tallarin saltado, a sort 
of Peruvian chicken chow mein. The flagship 
dish— the best I've had anywhere near Cincin- 
nati—is the ceviche mixto. a salad of raw seafood, 
marinated in citrus juice until "cooked." It Is the 
essence of fusion: bite size pieces of whiteflsh 
and shrimp: Andean chill peppers; onions; and 
acidic, aromatic lime, served with toasted corn 
kernels and boiled sweet potatoes. » 7105 Dixie 
Hwy.. Fairfield. (513) 860-0349. Lunch and dinner 
seven days. MC. V. S 

SLIMS 

You might find this Northside eatery a little quirky, 
with its communal tables and menu of largely 
Puerto Rican and pan-Latin food. Though the 
menu is hand-written weekly, you'll find a few 
regular items such as Mofongo Pequeno, spicy 
shrimp with hot pepper and garlic ajili mojili sauce 
In a crisp fried plantain cup. And always... the sal- 
ads. Yes. chef owner Patrick McCafferty and the 
staff tend to their own greens year-round. You'll 
find the tender small leaves, both slightly mineral 
and nectarous In flavor, minimally dressed in fruity 
vinaigrette or splashed with lime and mint and 
accompanied by chilled melon slices, or perhaps 
by oranges, goat cheese, and pomegranate 
seeds. It's clear that Slims marches to its own 
beat. But it's definitely one we can dance to. » 
4046 Hamilton Ave.. Northside. (513) 681-6500. 
Dinner Thurs-Sat (a la carte Thurs & Fri, $40 prix 
fixe menu Sat). MC. V. SS$ 

THE SUMMIT 

Once upon a time, this "laboratory restaurant" 
staffed by Midwest Culinary Institute students 
was a large, fluorescent-lit classroom. Where 
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SURVEY 

Private Dining Room Available • Family Owned and Operated 
Established in 1977 • Reservations Recommended 

3340 Erie Avenue • 513.871.6612 • www.thechinagourmet.com 
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FINE DIVING 



Fryer Ground » it's 5:15 on a Friday. At Richie's In the 

West End, the chicken is piled high, hot from the fryer. They don't do this because 
they think they'll fall behind. They know they'll fall behind. The girl behind the 
counter laughs with a regular: "My hair looks nappy from working here all day. All 
I want to do is go home and wash it. It's Friday night and everybody I know will 
be in here looking at my nappy hair." And she means everybody. On Friday nights 
Richie's is a ritual, busier than a West End church on Sunday. It's all about the 
chicken here. They sell it by the piece or in 100-piece barrels. Richie's has rib tips, 
shrimp, and fried fish too, but the chicken is why the lot's full on Friday night and 
the line's out the door. Richie's also has an impressive selection of sides that goes 
well beyond those commercial chicken places. In addition to all the norms, there are 
candied yams, onion rings, mushrooms, cauliflower, okra, and egg rolls. Why egg 
rolls? There's a molten fryer right there, might as well throw them in. And then 
there's the sweet potato pie and the apple or peach cobbler. But you need to get 
there before the rush. Those go quickly. Richie's has a few more locations too, one 
in Bond Hill and one in Avondale. Thev come, they go. 

RICHIE'S, 1301 LINN ST., WEST END. , ... , , 

(513)241-1876 prices $375-515 ° ut a l wa Y s seem to be right around the corner. 

LUNCH AND DINNER SEVEN DAYS. — J. KEVIN WOLFE 



the decor is sparse, the rule for The Summit's 
menu seems to be anything— and everything— 
gets in the game. Soft shell crab goes Latin 
with black beans, avocado, lime, and chiles. 
Tuna tartare traverses Japan and Korea with 
edamame, buckwheat, and Kochujung (a 
fermented Korean hot sauce). Fresh tagliatelle 
pasta receives a traditional Italian salute with 
fava beans, artichokes, and truffles. Chef Matt 
Wlnterrowd worked for Chefs 3rant Achatz 
and David Cook— the former known for his 
atomization and encapsulation of food, the 
latter for his always artful and often manic 
combinations— as well as Jean-Robert de 
Cavel. At The Summit, he brings them all into 
the kitchen, often on the same plate. Take, for 
example, his warm green tomato soup. It was 
inspired by the flavors of pizza, turned Inside 
out. Trouble Is. pizza Is more fun to eat. It's 
an intriguing and obviously ambitious dish, 
if a little bit of a head-scratcher. But there Is 
redemption In a rustic combination of morels 
with cream, shallots, and tangy, smoky Idl- 
azabal sheep's milk cheese. Winterrowd calls 
this his "bread sopper." Whatever you call It, 
the complex flavor of earth, wood, and char 
Is a classic dish for enjoying, not for analyz- 
ing. That's exactly what culinary students 
should be striving for. » 3520 Central Parkway. 
Clifton, (513) 569-4980. Dinner Thurs-Sat. 
MCC, DS SS 

20 BRIX 

This retail wine shop and restaurant is such 
a natural fit among Milford's mom-and-pop 
shops and offbeat boutiques that you'd never 
guess the place is a result of years-long demo- 
graphic studies and focus groups. With its 
high, sage-green celling, exposed brick walls, 
comfortable booths, and mix of classic jazz 
and black-and-white films that play silently on 
the bar TV. 20 Brix is a thoroughly charming 
restaurant where both the suit-and-tie and 
the plaid-and-Dockers crowds will feel at 
home. Executive chef Paul Barraco offers a 
Mediterranean menu that nearly matches the 
panache of the six-page wine menu. There 
are simply too many dishes (and wines) to 
describe in this space, but 20 Brix is well 
on Its way to becoming a true destination 
restaurant in downtown Milford. » 101 Main 
St.. Milford. (513) 831-2749. Lunch and dinner 
Mon-Sat. MCC. DS. SS 

TERANGA 

West African cuisine consists of mostly simple, 
home-style dishes of stews and grilled lamb 
with |ust enough of the exotic to offer a 
glimpse of another culture. Be prepared for a 
few stimulating sights and flavors that warm 
from within. An entire grilled tilapia— head 
and all— In a peppery citrus marinade and 
served on plantains with a side of Di|on- 
coated cooked onions is Interesting enough 
to pique foodie interest without overwhelming 
the moderate eater. Stews of lamb or chicken 
with vegetables and rice are a milder bet. and 
Morrocan-style couscous with vegetables and 
mustard sauce accompanies most items. The 
dining room atmosphere is extremely mod- 
est with most of the action coming from the 
constant stream of carryout orders. » 8438 
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Vine St.. Hartwell, (513) 821-1300. Lunch and dinner 
seven days. MCC. check. S 




GREENUP CAFE 

From the tangerine and rose-colored walls in 
the main dining room to the servers dressed in 
T-shirts and jeans. Greenup Cafe's slogan— "a 
French bohemian place"— Is both a statement 
and a standard. But the food, artistically prepared 
and moderately priced, is first-class. Chef de 
cuisine John Kinzey's menu changes every two 
weeks, and features dishes such as a crab cakes 
with pineapple chutney appetizer, and a bacon- 
wrapped pork tenderloin entree. Comforting and 
chic all at once. » 308 Greenup St.. Covington. 
(859) 261-3663. Lunch Mon-Fri. dinner Tues-Sat. 
brunch Sat & Sun. coffee and pastries seven days. 
MCC. DC. DS. SS 

JEANRO BISTRO 

With plenty of charming bonhomie and hearty, 
unpretentious French-country fare, this lively 
bistro is always crowded with a mixture of 
downtown residents and hotel guests. Servers 
clad in black aprons hustle about, delivering 
bowls of garlicky mussels mariniere or the but- 



tered and bronzed croque monsieur deluxe, a 
sandwich that's a glorious ooze of ham and 
Swiss topped with bechamel sauce and an egg 
over-easy. The menu changes little, so you can 
be assured you'll find the classics: crocks of dark 
onion soup sealed with caps of melted, blistered 
Swiss; sauteed calf's liver and onions better than 
your grandmother made: and a coq au vln so 
deeply infused with the flavors of garlic, bacon, 
and red wine sauce you may start humming 
"La Marseillaise." Amid the dark polished wood, 
exposed brick, giant mirrors, and vintage French 
lithographs, the boisterous clatter of plates and 
spirited conversation reverberate the soul of a 
Parisian bistro. » 413 Vine St.. downtown. (513) 
621-1465. Lunch Mon-Sat. dinner seven days. 
MCC. DC. DS.SS 

RUE DUMAINE 

Big Easy chef Anne Kearney returns to her Mid- 
western roots and settles down with a more 
casual version of her renowned "Paris-style" bis- 
tro dining: French-meets-American regional with 
an eye toward quality ingredients and detailed 
preparation. Chef Anne Kearney's "casual fine 
dining" spot takes its inspiration from her former 
home at New Orleans's Peristyle (Rue Dumaine 
is the street where that restaurant is located). 
Fresh meats and produce (Kearney uses local 
farmers as much as possible), silky reductions, 
and artisanal ingredients appear throughout 
the Provencal inspired menu— preserved lemon 
relish and olives with pan-seared lamb loin, a 



decadent baked "mac-and-cheese" made with 
port salute that accompanies a thyme-roasted 
chicken, braised short ribs are infused with a 
fruity chardonnay Instead of the typical earthy 
rush of burgundy, and accompanied simply by a 
scoop of celeriac cole slaw. Kearney's food has 
integrity, and shows that she's the kind of chef 
who will always land on a star, whether she 
wants to or not. » 1061 Miamisburg-CenterviUe 
Rd.. Centenille. (937) 610-1061. Lunch Fri. dinner 
Tues-Sat. MCC. DS. SS 




ANDY'S MEDITERRANEAN GRILLE 

In this lively joint with a burnished summer 
lodge interior of wood and stone, even the food 
is unrestrained: rough-cut chunks of charbroiled 
beef tenderloin, big slices of onion and charred 
tomato turned sweet and wet in the heat, skewers 
of marinated and charbroiled chicken perched 
on rice too generous for its plate. Co-owner 
Andy Hajjar mans his station at the end of the 
bar, smoking a hookah pipe that fills the air with 
the sweet smell of flavored tobacco, while the 
friendly but hurried staff hustles through. » 906 
Nassau St.. Walnut Hills. (513) 281-9791. Lunch 
Mon-Sat. dinner seven days. MCC. SS 



eat well. 

CELEBRATIONS AND FEASTS 



Creative Social & 
Corporate Catering 




316 West 6th Street, Covington, KY 41011 
859.291.9355 www.eatwellonline.com 
events@eatwellonline.com 
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SECRET INGREDIENT 



Say Cheese 



» 



Local bars and restaurants offer up their own 
variations on an American comfort food classic, —colleen klei 



The Place 



The Dish 



The Breakdown 



Cheese-o-Meter 



The Establishment 

2900 Wasson Rd., 
Oakley, (513) 631-9000 

Malt Eclectic Dell 

4165 Hamilton Ave.. 
Northslde. (513) 681-6358 



Grilled Cheese. 
$6.95 with fries 



The Lingo. 
$7.95 with side 



A single order comes with two whole sandwiches of American cheese grilled 
on Texas Toast. "It's a simple thing that's done right." says owner Jim Klei. 
"People love It." 

Goat cheese, pesto, roasted red peppers, and baby spinach melted on focac- 
cla bread. Melissa Mitchell, front of house manager, says: "it's sweet, creamy 
melty goodness. The perfect light lunch, but still filling." 



* * * * 
***** 



O'Bryon's Irish Pub 

1998 Madison Rd.. 
O'Bryonville. (513) 321-5525 



Deluxe Grilled Four kinds of cheese (Cheddar, American. Swiss, and provolone) served 

Cheese. $6.50 on grilled white bread with a tomato. "Just like mom's but better!" says 

bartender Sarah Phaxter. 



***** 



Coffee Emporium 

110 E. Central Pkwy.. Over- 
the-Rhine. (513) 651-5483 



Over-the Rhine A grilled panlni sandwich with roasted garlic, Swiss and Cheddar cheeses, 

Grilled Cheese. and fresh tomatoes served on rye bread. "What puts it over the top is the 

$6.95 (OTR loca- roasted garlic. It's really yummy with the cheese and tomato." says co-owner 

tion only) Eileen Tausch. "It's the secret ingredient." 



***« 
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FLOYD'S 

Sure, you can go here for the great baked kibbeh, 
a blend of delicately spiced ground lamb, pine 
nuts, and onions (not unlike an Indian samosa), 
stuffed Inside a shell of ground lamb, lamb fat, 
and bulgur wheat. Or the vegetarian moussaka 
with eggplant, onions, tomatoes, and sweet red 
pepper. But you'd be missing Floyd's famous 
tender-crisp spit-roasted chicken and fava beans 
with chopped parsley, garlic, and olive oil. Not all of 
this 18-year-old restaurant's specialties are the real 
Lebanese deal, but we suspect the chicken alone 
put several of the family's children through college. 
» 127 Calhoun St., Clifton Heights. (513) 221-2434. 
Lunch Tues-Fri. dinner Tues-Sat. MC. V. $ 

SEBASTIAN'S 

When the wind is just right, you can smell the 
garlicky meat roasting from a mile away. Watch 
owner Alex Sebastian tend to the rotating wheels 
of beef and lamb as he has for 33 years, and you 
understand how Greek food has escaped the 
America tendency to appropriate foreign cuisines. 
Sebastian's specializes in gyros, shaved off the 
stick, wrapped In thick griddle pita with onions 
and tomatoes, and served with cool tzatziki 
sauce. Alex's daughter runs the counter with 
efficient speed, and whether you're having a crisp 
Greek salad with house-made dressing, triangles 
of spanlkoplta. or simply the best baklava this 
side of the Atlantic, they never miss a beat, turn- 
ing more covers in their tiny deli on one Saturday 
afternoon than some restaurants do in an entire 
weekend. » 5209 Gienway Ave.. Price Hill. (513) 
471-2100. Lunch and dinner Mon-Sat. Cash. $ 




BRIJ MOHAN 

Except for seven tables and a water cooler, a deli 
case lined with rows of house-made Indian pastries 
is the only item In this bare room. Order at the 
counter the way you might at a fast food joint, 
except the shakes come in mango and there's no 
super-sizing your mint lassi. The saag, full of cream 
in most northern Indian restaurants, is as intensely 
flavored as collard greens in the Deep South. Tarka 
dal is spectacular here, the black lentils smoky 
from charred tomatoes and onions, and the pani 
puri. hollow fried shells into which you spoon a 
peppery cold broth, burst with tart cool crunch. 
Follow the spice with soothing ras malai. freshly 
made cheese simmered in thick almond-flavored 
milk, cooled and sprinkled with crushed pistachios. 
» 11277 Reading Rd.. Sharonville. (513) 769-4549. 
Lunch and dinner Tues-Sun. MC. V. $ 




co-chef Jono Fries and Falk's high level of creative 
energy. The staff seems genuinely delighted by 
Frles's abilities, and sells his creative fare with 
ease and enthusiasm. Preserving the tradition of 
Mediterranean cooking, his menu favors intensity 
of flavor over multiple ingredients. On one par- 
ticular visit, the 20-hour sous vide lamb shoulder 
was simply supported by sauteed black kale and 
a puree of cannellini beans. The menu, which 
changes daily, features Inventive beef, pork, game, 
seafood and several hand-made pastas. One bite 
of the silken pasta, which glides past the lips as 
if it was rolled out minutes ago. and the artistry 
here is obvious. » 3200 Madison Rd.. Oakley. ( 513) 
542-2022. Dinner Tues-Sat. MCC. SSS 

GERMANO'S 

Owner and chef Domenico Germano prepares 
the standards of southern and central-southern 
Italian cooking, using a foundation of recogniz- 
able sauces that cling to various pastas, meats, 
and seafood. Though the printed menu is concise, 
servers quickly rattle off a half-dozen specials 
nightly and anything can be custom ordered. 
Consistently fine choices are the humble veal cut- 
lets with golden breading, basil scented tomato 
sauce, and aged Parmigiano-Reggiano: little 
gnocchi in a gossamer cream sauce flecked with 
peas and prosciutto; and a fetching spaghetti, 
glossy with olive oil and easily twirled around 
sundried tomatoes, artichokes, garlic cloves, 
mushrooms, and onions. Here. Domenico Ger- 
mano celebrates the foods he loves with you. » 
9415 Montgomery Rd.. Montgomery. (513) 794-1155. 
Lunch Tues-Fri. dinner Tues-Sat. MCC. SSS 



I 



[BITES 



BOCA 

□avid Falk's flagship restaurant owes much of 
its excellence to the combination of partner and 



NICOLA'S 

Housed in a 19th-century incline car 
barn, Nicola's handsome open din- 
ing room feels intimate and casual. 
The diminutive bar Is a favorite spot 
to meet for a glass of one of the 
many Italian wines, from the house 
Chlanti Classico Le Cinciole to an 
assortment of expensive Barolos. 
Service is dependable, knowledge- 
able, and warm. But when people 
talk about Nicola's, it is always food 
first. This is no mere pasta temple. 
Chef Cristian Pietoso's understated 
elegance shows in a salad of aru- 
gula and Prosciutto di San Daniele 
with citronette and Parmigiano- 
Reggiano; in roasted rack of pork 
with celery root puree, grilled green 
onions, and jus; in the ambrosial 
quality of traditional panna cotta. 
accompanied only by a cool fruit 
coulis. And yes, it is possible to eat 
several mediocre meals elsewhere 
for the price of one meal here. But this Is the 
one you'll be talking about. » 1420 Sycamore St.. 
Over-the-Rhine. (513) 721-6200. Dinner Mon-Sat. 
MCC. SSS 

PRIMAVISTA 

Besides offering the old world flavors of Italy. 
Primavlsta also serves up a specialty no other 
restaurant can match; a bird's eye view of Cin- 
cinnati from the west side. Chef Chris Prince's 
kitchen is equally comfortable with northern 
and southern regional specialties: a Venetian 



TASTY 
RADIO 

» Can't get 
enough food 
talk? Tune in 
to The 55KRC 
Morning 
Show With 
Brian Thomas 
every Friday 
morning at 
8:50 to hear 
Donna Covrett 
discuss the 
latest food 
and restaurant 
news. 



carpaccio of paper thin raw beef sparked by 
slivers of aged Parmesan and fruity olive oil; 
house-made fresh mozzarella stuffed with pesto 
and mushrooms; or artichoke hearts with snails 
and mushrooms in a creamy Gorgonzola sauce 
from Lombardy. Among the classics, nothing Is 
more restorative than the pasta e fagioli. a hearty 
soup of cannellini, ditali pasta, and bacon. Most 
of the pastas are cooked just a degree more 
mellow than al dente so that they soak up the 
fragrant tomato basil or satiny cream sauces. The 
fork-tender osso buco Milanese, with its marrow- 
filled center bone and salty-sweet brown sauce 
(marinara and lemon juice), is simply superb. 
Desserts present further problems; you'll be 
hard-pressed to decide between the house-made 
tiramisu or bread pudding with caramel sauce, 
marsala soaked raisins, and cream. » 810 Matson 
PL, Price Hill. (513) 251-6467. Dinner seven days. 
MCC. DC. DS. S$ 

VIA VITE 

If The Genius of Water is our Trevi Fountain, 
this is our osteria. Cristian Pietoso serves up 
comforting favorites— lamb shank so tender it 
practically jumps off the bone: dreamy polenta 
that's porridge-like, buttery, and sharp from a 
pitch-perfect dose of Parmigiano-Reggiano; a 
thick chop of lightly seasoned and grilled pork 
served simply with family recipe peperonata (a 
compote of yellow and red peppers): a bowl of 
penne pasta with classic Bolognese sauce; a 
murky, sweet-and-smoky bowl of the second- 
best cioppino in the city (the best is served a 
half mile away at Via Vite's sibling, Nicola's). 
The All-Italian wine list features selections bright 
enough with acidity to be menu- 
friendly and fruity enough to enjoy on 
their own, including Dievole's Pinoc- 
chlo, an inexpensive Nero d'Avola 
similar to a new-world syrah with 
lots of plum and pepper. Via Vite is 
bright, contemporary, and fun— the 
way a restaurant at the heart of the 
city center should be. » 520 Vine St.. 
downtown. (513) 721-8483. Lunch and 
dinner seven days. MCC. SS 



VINCENZO'S RiSTORANTE 
ITALIANO 

Chef Vincenzo Mazzocca and his 
wife. Andrea, serve unpretentious 
homemade dishes with fresh, vivid 
flavors, including an antipasto plate 
of proscuitto. wedges of fresh Parmi- 
giano. fresh mozzarella. and crostini 
with a salty olive spread; or one of 
their many specials in a former Texas 
B££g8£3 Roadhouse Grill on Chester Road in 
Sharonville. Mazzocca is at his best 
when he focuses on the substance of regional 
Italian cooking: simplicity and purity of flavors. 
An appetizer of briny-sweet, plump mussels in 
white wine sauce is outstanding, the clear, thin 
sauce begging for bread long after the mussels 
are gone. Caesar salad arrives on chilled plates 
so that the romaine— tossed in a well-bal- 
anced lemon and anchovy dressing— is crisp and 
crunchy. Funghi con Salsicce. silky mushrooms 
and Italian sausage suspended in fruity chianti 
sauce, is simply sublime. Mazzocca's Pomodoro 
sauce retains its character by a brief cooking and 
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an uncomplicated recipe. The large shrimp— in 
any dish— are bursting with sweet-sea flavor. 
The panna cotta. made by Andrea, is divine, as 
is the sense of welcome and family that the 
Mazzoccas bring to the table. » 11525 Chester 
Rd.. Sharonvilte. (513) 771-0022. Lunch Mon-Fri, 
dinner Mon-Sat. MCC. SS 



JOAN 

Built in 1997 for visiting Japanese executives 
of the nearby Toyota plant, Jo An remains the 
exemplary model for authentic Japanese cuisine 
and service. Don't let the office park location or 
plain interior— light woods, tables lined up in a 
streamlined fashion and set simply with napkins 
and chopsticks— mislead you. If sushi Is your 
interest, there is plenty of the hand-formed sushi 
rice topped with sliced fish (nigiri). and elabo- 
rate rolls (maki). to choose from. Or let the 
server guide you through the lengthy tapas-tike 
izakaya-style menu and daily specials, ordering 
a banquet of small plates. (An izakaya is a sort 
of Japanese pub that serves snacks along with 
beer and sake.) Try the pristine, fresh sashimi, 
delightfully slippery steamed shrimp dumplings 
(shumai). and small "lollipops" of fried tofu 
with tempura sauce. Finish with a bowl of icy 
cold chasoba noodles, or the warm brothy rice 
known as ochazuke. Need more adventure? 
Ask If the chef has unadvertised specials. My 
current favorite is the musky, tawny tuna neck 
(also known as tuna collar), a buttery-rich cut 
that managed to satisfy both the cynics and 
gourmands at our table. » 3940 Olympic Blvd.. 
Erlanger. (859) 746-2634. Lunch Tues-Fri. dinner 
Mon-Sat. MCC. DC. SS 

MATSUYA JAPANESE RESTAURANT 

At this relaxed little sushi boutique, try order- 
ing kaiseki. a traditional six-course meal that 
features a succession of small plates but plenty 
of food. You might encounter an entire steamed 
baby octopus or yellowtail with daikon radish, 
pickled mackerel or deep-fried oysters. You can 
depend on cucumber or seaweed salad, tempura 
shrimp, a grilled meat or fish, and of course, 
sushi— and sometimes even the colorful Bento 
box sampler. There's a Nabemono— tableslde pot 
cooking— section on the menu featuring shabu 
shabu: slices of prime beef swished through 
bubbling seaweed broth just until the pink 
frosts with white. Served with simmered veg- 
etables, ponzu sauce, daikon. and scallions. the 
concentrated, slightly sour flavor of the beef 
is vivid. » 7149 Manderlay Dr.. Florence. (859) 
746-1199. Lunch Mon-Fri. dinner seven days. MCC. 
DC. D5. SS 

MIYOSHI 

Located in the midst of Florence commercial 
parks, this sparkling clean restaurant offers 
authentic cuisine in a comfortable atmosphere. 
Impeccably fresh seafood usually means expen- 
sive, but reasonable prices make this a find 
for those who love Japanese dining and know 
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Tristate Orthopaedic 

^^^^ Treatment Center «mmb» 

We offer innovative treatment for: 

Disk Herniations ~ Degenerative Disk Disease 
Nerve Compression and Radiculopathy 
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ANOTHER BITE 



Breakfast in Bed 

Gourmet magazine and the power of aspiration. 

BY DONNA COVRETT 



As I remember, it was "Eggs Baked in Tomato 

Cups." It sounds a bit fey, and I'm sure that was 
part of the appeal. It was the first recipe I ever 
made from the pages of Gourmet magazine. I was 
all of 7 years old, and as my grandmother Mil- 
lie told the story (and retold it), I woke up at the 
crack of dawn one morning, quietly shuffled past 
my sleeping cousin, and went downstairs to the 
Hrirtj**MM**' kitchen where the issue lay on top of Millie's tiny 
kitchen secretary. The evening before, I had picked 
four tomatoes. I reached into the refrigerator for four eggs, a stick of butter, 
and the cheese usually reserved for the brown bag lunches my grandfather 
carried daily to the paper mill. With the biscuit cutter, I cut four rounds 
from sliced, toasted white bread. I dropped an egg on the floor, and Hexa, 
my grandparent's ancient dachshund, made fast work of cleaning it up. A 
splinter of sun was the only source of natural light, and I suppose rather than 
risk ruining my grand surprise by turning on the overhead, I opted to make 
breakfast in the semi-dark. 

Never mind that I had never made breakfast beyond emptying cereal into 
a bowl or sliding a piece of bread into the toaster. Never mind that I had 
been forbidden to light the gas oven on my own. My resolve was strength- 
ened by the culinary partnership I had formed with my grandmother. Hadn't 
we made dozens of pies, baked crusty batards of bread, put up gallons of 
jams, conserves, and sauces? Stretched strudel dough across the old kitchen 
table carved from ebony walnut of the Black Forest? Certainly I could handle 
scooping out the pulp of four tomatoes and replacing them with raw eggs. 
She must have wondered why I had her read that recipe so many times the 
night before. And then, when she was ready to move on to her knitting, why 
I climbed onto my grandfather's lap in his cranberry-hued leather chair for 
another round. 

Millie and I had been doing this for a while. Apart from my complete set 
of Winnie the Pooh books, pages from Mastering the Art of French Cooking and 
Gourmet magazine's articles were my favorite bedtime stories. I loved hear- 
ing the authoritative voice of technique as Millie read the recipes out loud, 
looking at the stunning photographs of exotic cities and food, and peering 
into the windows of restaurants and sophisticated parties around the world. 
It was aspirational. 

Which is why in the narrow light of the early morning a 7-year-old girl 
was carefully breaking one egg at a time into hollowed-out tomatoes, ar- 
ranging them in a buttered dish, sprinkling them with salt, pepper, and a 
little cheese and baking them for 15 minutes in a 350-degree oven that she 
had lit herself. All to surprise her grandparents — who also appreciated the 
power of food— with a gourmet breakfast in bed. 9 

Contact the dining editor at dcovrett@cincinnatimagazine.com 





that the succession of small dishes can add 
up to a large bill. The menu is organized in the 
Euro-American manner of appetizers, salads, 
soups, and entrees, but ingredients and flavor 
are pristine Japanese. The tofu is exquisitely 
silky, and when served chilled with bonito. shred- 
ded seaweed, and scalllons, it resembles tender 
custard rather than curd. Crisp saltwater eel 
(anago) tempura comes with a tiny mound of 
powdered salt for dipping, which clings to the 
hot batter and melts on the tongue much like 
confectioner's sugar on a hot doughnut. Cleanse 
the palate with savory red miso soup before 
the omakase (chef's selection) of bright sushi 
and sashimi, and follow with one of the oniglrl — 
warm sticky rice balls stuffed with cooked 
kelp wrapped in seaweed— or a dessert of ripe 
pineapple. » 8660 Bankers St.. Florence. (859) 
525-6564. Lunch and dinner Mon-Sat. MCC. 
DS. SS 




RIVERSIDE KOREAN RESTAURANT 

The dishes listed on the menu may resemble 
an ophthalmologist's eye chart, but you'll find 
specialties that will surprise you with their con- 
trasting seasonings, textures, and temperatures. 
Slippery raw skate and vegetables over spicy 
buckwheat noodles (Hwe Naeng Myun) arrives 
Icy cold rather than steaming hot, perfect relief in 
warm weather. The colorful assortment of sides 
(Ban Chan)— marinated or wilted vegetables such 

as spicy radish, spinach, mushrooms, lettuce 
hearts, seaweed, cucumber, and bean sprouts- 
are lent a seductive piquancy from garlic, soy. 
sesame, chill, and sugar. Taste buds beware: the 
12-14 small dishes range from brisk to incendiary. 
Customers block the door on weekends waiting 
for one of the nine tables (four booths and five 
low tables with floor cushions) and a chance to 
savor the popular dolsot bi bim bab— a sizzling 
stone bowl with rice, vegetables, chicken, beef, 
or tofu topped with a sunny-side-up egg. (The 
egg cooks further as the server, kneeling table- 
side, ceremoniously stirs the bowl.) Or perhaps 
they're craving one of Riverside's flavorful, pun- 
gent soups or stews, which are rumored to cure 
hangovers. If this is the cure, then bring on the 
ailment. » 512 Madison Ave.. Covington. (859) 
291-1484. Lunch Tues-Fri. dinner Tues-Sun. MCC. 
DS. SS 

SUNG KOREAN BISTRO 

Co-owner and executive chef Sung Oh. formerly 
of Riverside Korean Restaurant, creates a mod- 
ern, sophisticated urban-Asian experience: all 
right angles with minimal decorative touches: 
Shoji screens of translucent white paper over 
the windows: jazz floating through the ambient 
red glow of a dark, backlit bar and tow-hanging 
lanterns. The dolsot bi blm bab. a.k.a. the "stone 
bowl," suffers by comparison with the Riverside 
version— in which you mix an egg. sunny side 
up. with veggies, spicy bean paste, and rice 
that turns crispy in a hot stone bowl. The best 
dish came from the "Dinner with Grill" menu: 
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Locations 

Dana & I-71, West Side & 
Blue Ash at Kids First 



doeji galbi. the barbecued pork ribs. Glazed 
with the ubiquitous sweet and spicy bean 
paste that Oh calls "Korean ketchup." the ribs 
were moist and tender and packed a perfect 
punch of heat. » 700 Elm St.. downtown. (513) 
721-7864. Lunch Tues-Fri, dinner Tues-Sun. MCC. 
OS. SS 




HABANERO 

It's easy to find a cheap burrito place around a 
college campus, but you'd be hard-pressed to 
find one as consistently good as Habanera, with 
Its flavors of Latin America and the Caribbean 
wrapped up In enormous packages. Fried tilapia. 
apricot-glazed chicken breast, hand-rubbed 
spiced flank steak, shredded pork tenderloin, 
grilled vegetables, or cinnamon-roasted squash 
are just some of the ingredients for Habahero's 
signature burritos. All salsas are house-made, 
from the smoky tomato chipotle to the sweet- 
sounding mango ialapeno. which is hot enough 
to spark spontaneous combustion. » 358 Ludlow 
Ave.. Clifton, (513) 961-6800. Lunch and dinner 
seven days. MCC. DC. DS. S 

NADA 

The brains behind Boca deliver authentic, con- 
temporary, high-quality Mexican fare downtown. 
There's a wonderfully cheeky spirit throughout 
the entire place— Mexican comics on the menu 
covers, telenovelas in the bathroom, framed 
photographs of a Nada cook in drag on the 
walls. When it comes to the food, you'll find a 
concise menu, including tacos that seem straight 
from a Mexican street vendor: salads and sides, 
including a plantain and potato mash; cazuelas 
(Mexican stews); large plates: and desserts. The 
lamb cazuela (there are also chicken and pork 
options) rocks macho: the braised lamb, ancho 
mole, raisins, and poblano rice combine to create 
a virile cologne of south central Mexico, all heat 
and smoke. Traditional tacos— of mahi mahi, 
barbacoa (short ribs), and carnitas (braised 
pork)— share space with modern dishes. Pork 
chops get a smoky adobo chile rub before 
being expertly grilled and served with an orange 
haba5ero demi-glace; garlicky charred corn 
kernels and toasted fregula. a grain similar to 
couscous, serve as a bed for a filet of mahi 
mahi; dreamy mac-and-cheese looks harmless, 
but there's just enough of a roasted poblano 
and ialapeno punch to have you reaching for 
another icy margarita. » 600 Walnut St.. down- 
town. (513) 721-6232. Lunch Mon-Fri. dinner seven 
days. MCC. DS. SS 

TAQUERIA CRUZ 

The menu at this six-table mom-and-pop wel- 
comes you to "a little piece of Mexico." It's the only 
local taqueria I've found that serves huaraches 
(spelled guarachls here). These aren't leather 
sandals, but a flat trough of thick, handmade fried 
masa dough the approximate shape and size of 
a shoeprint, mounded with beans and slivers of 
grilled beef or chili-red nubs of sausage, shredded 
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lettuce, a crumble of queso fresco, and drizzle of 
cultured cream. Should you have an adventurous 
side, you can have your huarache topped with 
slippery tongue, goat meat, shredded chicken, 
or pork. There are stews, carne asada plates, 
flautas (thin "flutes" of chicken, queso. lettuce, 
and cream), and sopes— saucers of fried masa 
much like huaraches. only smaller. » 5/8 Pike 
St.. Covington. (859) 431-3859. Lunch and dinner 
seven days. Cash. S 

TAQUERIA MERCADO 

On a Saturday night. Taqueria Mercado is a lively 
fiesta, with seemingly half of the local Hispanic 
community guzzling margaritas and cervezas. 
or carrying out sacks of burritos and carnitas 
tacos— pork tenderized by a long simmer, its 
edges frizzled and crispy. The Mercado's strip mall 
interior, splashed with a large, colorful mural, is 
equally energetic: the bustling semi-open kitchen; 
a busy counter that handles a constant stream 
of take-out orders; a clamorous, convivial chat- 
ter in Spanish and English. Try camarones a la 
plancha, 12 chubby grilled shrimp tangled with 
grilled onions (be sure to specify if you like your 
onions well done). The starchiness of the rice 
absorbs the caramelized onion juice, offset by 
the crunch of lettuce, buttery slices of avocado, 
and the cool-hot pico de gallo. A shrimp quesa- 
dilla paired with one of their cheap and potent 
margaritas is worth the drive alone. » 6507 Dixie 
Hwy.. Fairfield. (513) 942-4943. Lunch and dinner 
seven days. MCC. DS. S 




BELUGA 

Beneath the trendy lounge atmosphere is a well- 
done dining experience. If you arrive early enough, 
you'll find the back dining room serene if under-lit 
(making it difficult to read the menu), with fresh 
flowers on the table and a window framing a lone 
tree and Zen garden. The pale, modern setting 
is a perfect complement to chef Paendin "Toon" 
Yongkanaysin's thoughtful food, as well as execu- 
tive chef Masahide Masuda's sushi and sashimi. 
Yongkanaysin's seafood entrees are the best, like 
the seared ahi tuna accompanied by an "A.A.C. 
Roll" (avocado, asparagus, and cucumber), 
crunchy seaweed tempura, and tomato wasabi 
sauce. » 3520 Edwards Rd., Hyde Park. (513) 533- 
4444. Dinner Mon-Sat. MCC. $$ 

Mccormick & schmick's 

The daily rotation here reads like a fisherman's 
wish list: fresh lobsters from the coast of Maine, 
ahi tuna from Hawaii, North Carolina catfish. Mas- 
sachusetts cod. But high-quality ingredients are 
only half the equation; preparation is the other. 
Flaky Parmesan-crusted tilapia. with a squeeze of 
lemon, makes the taste buds dance. The spacious 
digs and attentive waitstaff bring a touch of class 



to Fountain Square, and make it a sophisticated 
destination. It's likely to remain a favorite. After 
all, it's right in the middle of things. » 21 E. Fifth 
St.. downtown. (513) 721-9339. Lunch Mon-Fri. 
dinner seven days. MCC. DC. DS. SS 




BOI NA BRAZA 

Inside this dark, cavernous churrascaria on the 
corner of Vine and Fifth streets, passadors (meat 
waiters) wearing poofy black pants tucked into 
black calf-high boots with white shirts accented 
by ascots swagger from table to table with long 
skewers of meat. "Would you like a piece?" my 
passador says, smiling seductively. So the meat 
parade begins. Those skewers are filled with 15 
cuts of beef. lamb, pork, chicken, and sausage. 
The pork loin with Parmesan and the filet mignon 
are a bit dry, but the juicy pork sausage and the 
house special, a tangy rump roast called picanha 
(pl-khan-yuh), more than make up for it. )) 441 
Vine St.. downtown. (513) 421-7111. Dinner seven 
days. MCC. DS. $$$ 

CARLO & JOHNNY 

Instead of the tongue-in-cheek homage to 
movies and entertainers (one or two of those 
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menu Items are still hanging around), the new 
and improved menu is sophisticated and stylish. 
But the stars are still the 16 delectable steaks 
that could sway the vegl-curlous to recommit. 
Not sure which to choose? If you prefer brawny 
flavor over buttery texture, go for one of the three 
bone-in rib cuts. Or If it's that melt-in-your-mouth 
experience that raises your serotonin levels. 
C&J features several tenderloin cuts, including 
the hard to find bone-in filet. There are the 
usual suspects of chops, et at. but we found 
the Kentucky bison strip steak one of the more 
Interesting beef alternatives. Unfortunately, the 
picture book dessert menu barely rates above 
Denny's. C'mon, Mr. Ruby, house-made desserts 
deserve five-star rehab too. » 9769 Montgomery 
Rd. Montgomery (513) 936-8600. www.leffruby. 
com. Dinner Mon-Sat. MCC. SSS 

THE CELESTIAL STEAKHOUSE 

From Its Mt. Adams hillside perch, the view is so 
stunning you may not notice the old-moneyed 
elegance of the room itself, or the few inconsisten- 
cies in service and menu. (Reserve the corner table 
for two for an extra dose of gorgeous.) Stick with 
the basics of romance and steaks, and perhaps a 
good bottle of decently priced Cakebread Cellars 
cabernet sauvignon from Celestial's award-win- 
ning wine cellar to lubricate them both. Of the 
steaks, the 18-ounce bone-in rib eye is the best, 
beautifully marbled and expertly charred, the 
sealed juices weeping at the first pinch of the knife. 
Sure, there's creme brOlee, but if you want to see 



stars in her eyes, try the fabulicious house-made 
ice cream. It is heavenly. » 1071 Celestial St.. Mt. 
Adams. (513) 241-4455. www.thecelestial.com. 
Dinner seven days. MCC. SSS 

GUENTHER'S STEAK AND 
SEAFOOD HOUSE 

Guenther's offers a great steakhouse experience 
at half the price of the Kobe beef emporiums. 
Their Maryland crab cakes are made from 80 
percent crab meat and 20 percent filler; the 
sauerkraut balls traverse from golden crunch to 
creamy and back again. (The original owner was 
obviously German, so give the sauerkraut balls a 
break.) The classic California-style "Louis" salad 
with Thousand Island dressing is packed with 
crab and shrimp. Their Lyonnaise potatoes are 
woven with onions, slick with butter, and tossed 
with crisp shards of bacon, and the bread basket 
is filled with house-made light rye bread. Or 
maybe it's just the center cut pork chops and a 
New York strip— with actual grill marks— lightly 
seasoned and simply brushed with butter. There's 
no other local steak and seafood restaurant that 
delivers so much for so little. » 7886 Cincinnati- 
Dayton Rd.. West Chester. (513) 777-8880. www. 
guenthers.com. Dinner seven days. MCC. DS. SS 

JAG'S STEAK AND SEAFOOD 

Chef Michelle Brown's food is deeply flavored, 
if occasionally a bit busy, her steaks of the 
buttery-mild variety, with not too much salty 
char crust. All seven cuts are served with veal 



demi-glace and fried onion straws. According 
to my steak-centric dining partner, his cowboy 
rib eye is "too tender and uniform" (as if that's 
a crime). "I like to wrestle with the bone," he 
adds, though that's a scenario that, thankfully, 
doesn't get played out in this subdued dining 
room. Check out Jag's raucous bar scene, where 
an unusually large number of men are rockin' 
their mock turtlenecks on the dance floor to a 
mojo cover band. Par-tay. » 5980 West Chester 
Rd.. West Chester (513) 860-5353. www.iags.com. 
Dinner Mon-Sat. MCC. DC. SSS 

JEFF RUBY'S 

Filled most nights with local scenesters and 
power brokers (and those who think they are), 
everything in this urban steakhouse is gener- 
ous—from the portions to the expert service to 
the. er. cleavage. Black-Jacketed waiters with 
white floor-length aprons deliver two-fisted 
martinis and stacks of king crab legs, or mounds 
of greens dressed In thin vinaigrettes or thick, 
creamy emulsions. An occasional tuna, salmon, 
or halibut appears, and there's a small but decent 
assortment of chops— lamb, veal, and pork. But 
most customers, even the willowy model types, 
inhale slabs of beef (USDA prime, dry aged on the 
premises) like they're dining in a crack house for 
carnivores. The best of these is Jeff Ruby's Jewel, 
nearly a pound-and-a-half of bone-in rib eye. This 
is steak tailor-made for movers and shakers. » 
700 Walnut St.. downtown. (513) 784-1200. www. 
ieffruby.com. Dinner Mon-Sat. MCC. SSS 
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MORTON'S, THE STEAKHOUSE 

No one has replicated the concept of an expen- 
sive boys' club better than Morton's. Amid 
the dark polished woods and white linen, 
the Riedel stemware and stupendous flower 
arrangements, assorted suits grapple with 
double cut filet mlgnons, 24 ounces of porter- 
house, pink shiny slabs of prime rib. overflowing 
plates of salty Lyonnaise potatoes, or mam- 
moth iceberg wedges frosted with thick blue 
cheese dressing. Jumbo is Morton's decree: 
Oversized martini and wine glasses, ethereal 
towering lemon souffles, roomy chairs, and 
tables large enough for a plate and a laptop. 
Even steaks billed as "slightly smaller" weigh 
In at 8 to 10 ounces. But to get to those, you 
must endure Morton's visual menu. With the 
enthusiasm of second graders during show 
and tell and the efficiency of flight attendants, 
service staff recite the menu with the aid of 
props. Such a dog and pony show seems to 
matter little to the serious steak-heads scat- 
tered throughout the restaurant. Like most 
objective diners, they know it produces a sense 
of occasion that Morton's Is capable of living 
up to. )) 441 Vine St.. downtown. (513) 621-3111. 
www.mortons.com. Dinner seven days. MCC. 
DS. SSS 

THE PRECINCT 

Housed in a 1901 Hannaford & Sons-designed 
police stationhouse, this is the coziest of Jeff 
Ruby's restaurants. The menu is what you might 
expect: prime aged beef, a couple of chops, 
meaty cuts of fish, and lobster. Ruby's Jewel cut. 
the rib eye, is the very best steak on the menu. 
The list of sides and apps Is short, but should 
you wish for some Fettuccine Alfredo with your 
porterhouse, you'll get it with a floor show, in a 
classic tableslde preparation. Impeccable ser- 
vice is largely responsible for a restaurant still at 
the top of its game long after others have come 
and gone. » 311 Delta Ave.. Columbia-Tusculum 
(513) 321-5454. www.ieffruby.com. Dinner seven 
days. MCC. SSS 




GREEN PAPAYA 

Inside this simple dining room, replete with 
soothing browns and greens and handsome, 
dark wood furniture, it takes time to sort 
through the many curries and chef's specialties, 
not to mention the wide variety of sushi on 
the something-for-everyone menu. Have the 
staff— friendly, attentive, and knowledgeable- 
help you. When the food arrives, you'll need 
only a deep inhale to know you made the 
right choice. The Green Papaya sushi rolls are 
as delicious as they look, with a manic swirl 
of spicy mayo and bits of crabstick and 
crispy tempura batter scattered atop the 
spicy tuna, mango, cream cheese, and shrimp 
tempura sushi— all rolled In a vivid green 
soybean wrap. » 2942 Wasson Rd., Oakley. 
(513) 731-0107. Lunch Mon-Sat. dinner seven 
days. MCC. SS 



SUKHOTHAI THAI CUISINE 

Nestled in the nearly hidden Market Place 
Lane, a complex jumble of small restaurants, 
doctors' offices, and a comedy club, this tiny 
restaurant isn't exactly stick. A chalkboard lists 
the day's specials, usually spicy dishes worthy 
of an adventurous diner. But if it's noodle dishes 
and curries you're after. Sukhothai's pad kee 
mao— wide rice noodles stir-fried with basil— is 
the best around. Served slightly charred, the 
fresh and dried chilies provide enough heat to 
momentarily suspend your breath. Pad Thai 
has the right amount of crunch from peanuts, 
slivers of green onion, and mung sprouts to 
contrast with the slippery glass noodles, and 
a few squeezes of fresh lime juice give it a 
splendid tartness. The crispy tamarind duck 
is one of the best house specials, the meat 
almost spreadably soft under the papery skin 
and perfectly complemented by the sweet-tart 
bite of tamarind. » 8102 Market Place Lane. 
Montgomery. (513) 794-0057. Lunch Mon-Fri. 
dinner Mon-Sat. DS. MC. V. S 



CILANTRO 

Here, the menu of appetizers, meal-sized 
soups (pho). stir-fried noodles, and vermicelli 
salads has something for everyone, including 
15 items for vegetarians. The most popular is 
the vermicelli noodle bowl with shrimp, which 
is both delicate and bold. The goi cuon— diapha- 
nous fresh rice rolls stuffed with chilled ver- 
micelli, shrimp, pork, or tofu. and fresh basil 
leaves— are the type of fast food we should all 
choose more often. » 25/6 Clifton Ave.. Clifton 
Heights. (513) 281-1732.Lunch and dinner seven 
days. MC. V. S 

SONG LONG 

The menu does have a substantial Chinese 
section, and sure, the Interior has spent most of 
Its life dressed in the mandatory Asian-American 
restaurant colors of red and gold (it's been 
updated to, um, rose and yellow). But make 
no mistake, the reason there's a line at the 
door on weekend nights is the fine Vietnam- 
ese specialties cooked and served by the Le 
family. Begin with the goi cuon. the cold rolls 
of moistened rice paper wrapped around ver- 
micelli noodles, julienned cucumbers, lettuce, 
cilantro. and mung bean sprouts. Banh xeo. a 
platter-sized pan-fried rice crepe folded over 
substantial nuggets of chicken and shrimp, 
mushrooms, and wilted mung sprouts. The 
phos. meal-sized soups eaten for breakfast, 
are good, but the pho dac biet is Song Long's 
best. Crisp-tender vegetables, slices of beef, 
herbs, and scallions glide through the noodle- 
streaked broth. When you're ordering your 
entree, be careful: Mr. Le has a much heavier 
chill hand than Mrs. Le. Ask who is cooking and 
order accordingly if you don't want your eyes 
to roll to the back of your head. » 1737 Section 
Rd.. Roselawn. (513) 351-7631. Lunch and dinner 
Mon-Sat. MCC. DC. DS. S 9 
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selection of special programs designed to add meaning and joy to your holidav season. 

Thursday. December 1(1 - 7 |>m - Chanukah in Mortis and Music. 

Explore the music and tradition- of the Jewish Festival of Lights. 
Sunday, December 20 - 7:30 pm - Welcome Christmas. 

this pereiuiial broadcast favorite features VoealLssence. one of 

America s premier choral arts organizations. 
Sunday. December 20 - 9 pm - I Harpist's Christmas. 

lolanda Kondona>sih celebrates the season with treasures of Christmas 

music for (he harp. She i-- accompanied bv Joshua Smith. Utile ami 

< !yntbia Phelps, viola. 
Monday December 21 - o pm - Messiah bv George Frederick I landeL is 

performed bv Sir Neville Marrinei' and the Aeademv of St. Martin 

in the Fields. 

Tuesday. December 22 - <> pm - St. Olaf Christmas Festival, now in its 135th 

year, celebrates the holiday with more than 500 Student musicians. 
Tuesday. December 22 - K pm - Bach's Christmas Oratorio is performed bj 

the Dresden Philharmonic, conducted by Roderich kreile. on this special 

edition of Symphony!. 'asL 
Wednesday. December 2.*$ - o pm - Felloes of Christmas offers a variety of moving 

choral classics to celebrate Christmas, as performed by the Dale 

Warland Singers. Brian Newhouse i> your host. 
Wednesday. December 2.'J - 7 pm - The Vocal Arts Ensemble's annual 

holida\ concert features music inspired bv the nativity. 
Thursday. December 24 - 10 tun - I Festival of Nine Lessons and Carols 

comes lo you live Irom King's ( lollege in ( lambridge. Lngland. and has 

been a broadcast tradition since l''2i!. An encore performance will be 

aiicd on Friday. December 2.> at o pm. 
Thursday. December 24 - o pm - A ( hantieleer Christmas features America's linest 

male chorus perfonning an elegant blend of ( lliristinas Mings. 
Friday. December 2.~> - ."> pm - Cantus: All Is Calm i> a musical drama about the 

surprising l ( M-t World War I Christmas truce. 
Friday. January 1-11 am - Xeiv Year's Day from Henna welcomes 2010 in 

sparkling fashion with the \ ienua Philharmonic conducted by Daniel 

Barenboim. 



CINCIN1N \TI SI MPHON1 ORCHESTR i GALA CONCERT 

Join us at 7:-'5() pin on Sunday. December 13. for W (3 ( i's recording of the 
Cincinnati Symphony Orchestra s gala opening conceit featuring 
pianist Lang Lang, and conducted bv Maestro Paavo Jarvi. I hey 
perforin works by ( iopland. Bernstein, and Beethoven. Our animal 
Sunday broadcast- of the current ( !S() season begin on January 3. 




METROPOLITAN OPERA RETURNS 

The Metropolitan Opera returns for its "7 ( 'ih To find a complete schedule for the new 

radio broadcast >easou beginning December Metropolitan opera broadeasi season with 

12 .a 12:30 pm wiih Puccini-// Trill ico. Stefano exact Btarting times, check our website at 
Ranzani conducting. I Ipcoming broadcasts wfatc.org. 
include Offenbach - Tides of Hoffman. James 

Lev ine conducting (Dee. 1'': 1 pin): Strauss Broadcast of The Metropolitan Opera on 

I'Jeklra. Fftbio l.ui-i conducting (Dec. 20: 1 WGUC i> made possible in part by the II. B., 

pm); and Humperdinck's Hansel and Gretel. K.W.. and PR. Luther ( iharitahle Foundation. 
Fabio I, nisi conducting (Jan. 2: 1 pin). Fifth Third Bank and Narlcy L. Haley, 

< lo-Trustees. 



91.7 

W V X u 

CINCINNATI 




ht: Lou Lausche, Steve Schmidt, 
ngmire, and Michael Meloy 



Around Cincinnati 
Christmas 



The fifth annual Around Cincinnati 
Christmas special airs on Sunday, 
December 20 at 7 pm, with an 
encore broadcast on Christmas Day 
at 7 pm. Host and producer Lee Hay 
has assembled an impressive array of 
local musicians and arts 



Celebrate the season 
with 917 



personalities to help celebrate the 
season. This two-hour holiday 
tradition features music and stories 
recorded in the studios of Cincinnati 
Public Radio, plus poetry readings 
and other local recordings. 

Some of the performers recorded 

this year include: 

♦ Broadcast legend Gary Burbank 
reading '"Twas the Night Before 
Christmas." A video of his 
recording session can be found 
on wvxu.org. 



♦ Singer/songwriters Daniel 
Martin Moore and Julie Lee 

♦ The Wilbert Longmire Quartet, 
with Steve Schmidt, piano; 
Lou Lausche, bass; and Michael 
Meloy, drums joining jazz 
guitarist Longmire. 

Recordings by local artists include: 

♦ Over the Rhine 

♦ Jake Speed & Kim Taylor 

♦ Raison D'Etre 

♦ Michael Chertock 

♦ Catoustic Consort 

♦ Bootsy Collins 

♦ Tropicoso 

♦ Eugene Goss 

♦ Larry Kinley 

♦ plus a song by the Kingston Trio 
with an introduction by Rob Reider, 
who recorded the CD for them. 

Larry Nager and Zak Morgan also 
recorded songs just for Around 
Cincinnati Christmas. The program 
will also feature Robin Lacy's special 
rendition of "Santa Claus Is Coming 
to Town." 



Catacoustic Consort's Annalisa Pappano 




MORE HOLIDAY SPECIALS ON 91.7 

Thursday, December 10 - 7 pm 
Hanukkah Lights explores Hanukkah 
traditions in original stories. 

Sunday, December 20 - 2 pm 
Christmas with Morehouse and 
Spelman Glee Clubs is a joyous 
celebration from these two schools. 

Sunday, December 20 - 7 pm 
Around Cincinnati Christmas - 
Proqram details listed above. 

Sunday, December 20 - 9 pm 
Jazz with OT Christmas 

Monday, December 21 - 8 pm 
A Paul Winter Solstice Concert - A 
dynamic musical celebration from New 



York's Cathedral of St. John the Divine. 

Thursday, December 24-9 pm 
A Selection of Classic Christmas 
Stories, including A Christmas Carol. 

Thursday, December 24 - 10 pm 
Friday, December 25 - 10 pm 
Special holiday editions of Echoes 

Friday, December 25 - 7 pm 

An encore presentation of Around 

Cincinnati Christmas. 

Thursday, December 31 - 8 pm 
Toast of the Nation is an all-night live 
jazz celebration of New Year's Eve. 



wvxu.org 



Around the Block Around the World 




V 



It's Barbie's 
World 

Live in it at the 
Children's Museum 
of Indianapolis 



Gam-tastic 
Xmas! 

The Radio City 
Rockettes high-step 
into U.S. Bank Arena 



Painting in 
Tongues 

Multimedia artist 
Marilyn Minter tech- 
ni-colors the CAC 



Q&A 

William Menefield 
leads his trio at 
The Redmoor 

PAGE 220 
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OUT OF TOWN 



An American Girl » When she first ap- 
peared in 1959, Barbie had only that iconic black- 
and-white striped swimsuit in which to greet the 
world. Now, 50 years later, you can celebrate the 
world's smallest fashionista at Barbie: The Fashion 
Experience, opening this month at The Children's 
Museum of Indianapolis. Mattel helped create this 
6,500-square-foot exhibition, in which your little 
designer can draw inspiration from decades of Barbie 
couture, then style her own design and see it on the 
runway. And there's life-sized Barbie -inspired out- 

DEC 19-FEB 1. ADMISSION: ADULTS fits from designers such as Betsey 

tnSSSSSST Johnson and Nicole Miller. The only 
pm. the children's museum of thing missing? That dream house. 



INDIANAPOLIS, 3000 N. MERIDIAN 
ST., INDIANAPOLIS, (317) 334-3322. 



edited by ELIZABETH MILLER 

HAVE AN EVENT TO LIST? Send us 
the event's name, date, time, address, cost, 
contact number, and a brief description. On- 
line submissions preferred (see URL below). 
Deadline is eight weeks prior to issue date 
(February items are due December 1). There 
is no charge for inclusion and no connection 
with advertising. We are not responsible for 
late or misdirected submissions, nor can we 
guarantee your event will be listed. 

MAIL Cincinnati Magazine. Calendar 
Editor, Carew Tower, 441 Vine St., Suite 200, 
Cincinnati, OH 45202-2039 

FAX (513)562-2746 

WEB SUBMISSIONS www.cincinnati 
magazine.com/calendar/submitevent.aspx 



— AMANDA BOYD WALTERS 



CINCINNATI WORLD CINEMA 
GLOBAL CINEMA SERIES 

Thru Dec 2: A showcase of award-winning film 
noir, comedy, drama, and foreign films from 
countries including Kazakhstan, Mozambique, 
Ecuador. France, and Bulgaria. Visit Web site 
for film schedule and descriptions. Tickets: $10. 
Tues & Wed 7:30 pm. Sun 4 & 6:30 pm. The 
Carnegie Visual & Performing Arts Center. 1208 
Scott Blvd.. Covington. (859) 781-8151. www. 
cincyworldcinema.org 

HOLIDAY IN LIGHTS 

Thru Dec 23: Enjoy a mile-long holiday light and 
animation display without leaving the warmth of 
your car. Admission: car $12, bus $45. Sun-Thurs 
6-9 pm. Frl & Sat 6-10 pm. Sharon Woods Park. 
US 42. Sharonville. (513) 769-0393. 

SANTALAND 

Thru Dec 23: Indoor festivities include carol- 
ers, pictures with Santa, holiday snacks, a train 
display, and more. Admission: free. Sun-Thurs 
6-9 pm. Fri & Sat 6-10 pm. Sharon Woods Park, 
US 42, (513) 769-0393. 

THE DUKE ENERGY/CSX 
HOLIDAY MODEL TRAIN DISPLAY 

Thru Dec 31: The beloved city tradition Includes 
approximately 300 train cars and 50 locomo- 
tives on 1.000 feet of track, which wraps around 
an enchanted winter wonderland centerpiece. 
Admission: free. Mon-Sat 10 am-6 pm. Sun 
noon-5 pm. Duke Energy Convention Center. 525 
Elm St., downtown, (513) 287-1500. 

THE LEGENDARY LIGHTS 
OF CLIFTON MILL 

Thru Jan 1, 2010: Around 3.5 million lights 
illuminate the historic mill, gorge, riverbanks 
and bridges. Special attractions include The 
Covered Bridge with a synchronized light/music 
show, a miniature village, and the Santa Claus 
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Indoors and out, 
downtown is your horn 
for the holidays. 





Downtown 

LIFE HAPPENS HERE 



Home for 
the Holidays 
December 5 

A special edition 
of the Downtown 
Tour of Living 



2009 Downtown Holiday Happenings 



Home for 
the Holidays 

FREE, Dec. 5, 1pm - 5 pm 
Pick up map at US Bank at 
Fifth & Walnut streets. 
Self-guided walking tour of 
residential properties, all for sale and 
gaily decorated for the holidays. 

• Lofts at Fountain Square 417 Vine St. 

• The McAlpin 15 W. Fourth St. 

• 641 Walnut Condos 641 Walnut St. 

• McFarland Lofts 304 McFarland St. 

• Parker Flats Condos 353 W. Fourth St. 



jrjbank 



Sponsored by 



Holly Jolly Downtown Trolley 

Boarding in front of the Westin 
FREE ride tickets on board 
Nov. 28-29 & Dec. 5-6,12-13, 19-20 
Saturdays 10am -6 pm 
Sundays noon-5pm 

FREE Macy's Downtown Dazzle 

Santa rappels down the 

525 Vine Building plus fireworks! 

Dec. 5, 12, 19 

6:30 pm on Fountain Square 



Do**"* n zT^ J 



downtowncincinnati. com 
(513)421-4440 



Ice Skating on Fountain Square 

Nov. 26 - Feb. 21 

$2.50 to skate, $2.50 for rental 

FREE Weekend Carriage Rides 

Boarding at Macy's Celebration Station 

Fifth & Race streets 

Nov. 28-29 & Dec. 5-6, 12-13, 19-20 

Noon-5pm 

Downtown Holiday Gifts: 

• Rookwood Pottery 
Commemorative Art Tile 

Available at Macy's Fountain Place for $75. 
Limited supply. Depicts Music Hall. 

• Downtown Cincinnati Gift Card 

Available at Tower Place Concierge desk and 
online at downtowncincinnati.com. Good at 
over 130 shops and restaurants. 

For more information and for your FREE holiday 
guide to downtown, go to downtowncincinnati.com. 
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Museum. Admission: $8-$10, children 6 and 
under free. Dally 6-9 pm. Clifton Mill, 75 Water 
St., Clifton. (937) 767-5501. 

LUCIA'S GARDEN: A SWEDISH HOLIDAY 

Thru Jan 3, 2010: The Krohn Conservatory's 
holiday show features horticultural designs of 
Swedish heritage. Including holiday flower dis- 
plays and a toy train. Admission: free. Hours: 
Mon-Sun 10 am-5 pm; extended hours Decem- 
ber 19-30. 10 am-8 pm. 1501 Eden Park Dr.. Eden 
Park, (513 ) 421-5707. 

PNC FESTIVAL OF LIGHTS 

Thru Jan 3, 2010: This holiday favorite features 
Santa Claus. performances by the Madcap Pup- 
pet Theatre, the Rappin' Elves, train rides, and 
more than 2.5 million lights. Admission: free with 
regular zoo admission. $9— $13. Mon-Sun 5-9 
pm. Cincinnati Zoo & Botanical Garden. 3400 
Vine St., Avondale. (513 ) 281-4700. 

HOLIDAY FEST 

Thru Jan 11, 2009: The Beach Waterpark's 
annual winter celebration includes ice skating. 
Cool Runnings Toboggan Slide, holiday lights, 
carriage and pony rides. Santa, and more. Admis- 
sion: $5-$20. children 2 and under free. Mon-Fri 
5-10 pm. Sat & Sun 3-10 pm. 2590 Waterpark 
Dr.. Mason. (513) 398-7946. 

FOX SPORTS OHIO REDSFEST 

Dec 4 & 5: Join more than 30,000 Cincinnati 



Reds fans for baseball festivities like interactive 
games, giveaways, and appearances and signings 
by Reds players. Admission: adults $15-$20. 
children $7-$10. Fri 4-11 pm. Sat 11 am-7 pm. 
Duke Energy Convention Center. 525 Elm St.. 
downtown, www.reds.com/redsfest 



DON'T MISS! 



I LEBANON CARRIAGE 
PARADE AND CHRISTMAS FESTIVAL 

Dec 5: An outdoor, yuletide celebration with 
crafts and food, Santa and Mrs. Claus. and 
two horse-drawn carriage parades at 1 & 7 pm. 
Admission: free. Sat 10 am-9 pm. Mulberry St. 
Broadway St.. Lebanon, (513) 932-1100. 

DOWNTOWN DAZZLE 

Dec 5-26: See fireworks, strolling holiday char- 
acters, and Santa rappelling down an office 
building. Admission: free. Sat 6 pm. Fountain 
Square. Fifth and Vine Sts.. downtown, www. 
downtowncincinnati.com 

ASTRONOMY FRIDAYS 

Dec 11 & 18: An evening of historical tours at The 
Cincinnati Observatory Center with lectures and 
stargazing. Reservations required. Admission: 
adults $5, children under 18 $3. Fri 7:30 pm. 3489 
Observatory PL. Hyde Park. (513) 321-5186. 

HARLEM GLOBETROTTERS 

Dec 30: These basketball entertainers thrill 
audiences by juggling and spinning balls up and 
down the court. Tickets: $23-$105. Wed 2 & 7 



pm. U.S. Bank Arena. 100 Broadway, downtown, 
(800) 945-3000. 

BB RIVERBOATS NEW YEAR'S EVE CRUISE 

Dec 31: Cruise into 2010 with a three-entree buf- 
fet, entertainment, champagne, and party favors. 
Tickets: $80. Thurs 9 pm-1 am. 101 Riverboat 
Row, Newport, (859) 261-6500. 




5TH STREET GALLERY 

Thru Dec 31: The Art of Giving. Area artists present 
a holiday gift show. Hours: Mon-Sat 10 am-6 
pm. Fri 10 am-9 pm. 55 W. Fifth St., downtown, 
(513 ) 579-9333. 



DON'T MISS! 



I ALICE F. AND HARRIS K. 
WESTON ART GALLERY 

Thru Dec 6: /'// Just Ask Dad: Recent Work by 
Ryan Mulligan. Low-tech installations of dark, 
humorous exaggerations of everyday experiences. 
Form as a Cognitive System: Frescoes by Michael 
Sharber. Whimsical examinations of every- 
day objects that explore the historical context 
between man and myth. Virtue in the Struggle: 
Installation and Works on Paper by Casey Riordan 
Millard. Life-sized diorama of the artist's fantasy 



Benjamin Britten's A Cetempify of Carols . Jucsd\n , December 15, 12:10 p.m. 
A Festival of Nine Lessons •&' Carols Sunday,' December 20, 5:00 p.m. 

wAr* . m * ■ i ■ « • i a • / /TV ■ • * * ,i ," i 
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^Tuesday, January. 5, 2010, 12:10 p.m. ■ 



December 24 

Early Festival Service with Christmas Pageant,4:00 p.m. 
Service of Candlelight & Music. 10:30 cm. * ' ^mmmm 



Festival Choral Fueharist, 1 1:00 p.m. 





Christ Church Cathedral 




The 70 th Annual 

Boar's Head & Yule Log Festival 

Saturday, January 2, 2010, 5:00 p.m. 

Sunday, January 3. 2010, 2:30 & 5:00 p.m. 

Free tickets distributed December 12, 2009. 8:30 a.m. 
www.boarsheadfestival.com/513.621.2627 (BOAR) M 



318 East Fourth Street • Cincinnati, Ohio 45202 • 513.621.1817 • www.christchurcheincinnati.org 
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"Shark Girl." Dec 18-Feb 28, 2010: Live Sta- 
tion: Site-Specific Installation by Steve Zieverink. 
Multimedia examination of the human condition 
as it relates to technology, music, and biology. 
Paintings and Drawings by Rick Mallette. Local 
abstract artist presents work influenced by 1960s 
and 1970s pop culture. Nightfall: Installations by 
Alice Pixley Young. Large structures created with 
fragile materials explore the definition of public 
and private space. Hours: Tues-Sat 10 am-5:30 
pm. until 8 pm performance nights; Sun noon-5 
pm. until 7 pm performance nights. Aronoff 
Center for the Arts. 650 Walnut St.. downtown, 
(513 ) 977-4165. 

CARL SOLWAY GALLERY 

Thru Dec 23: Walls. Floors & Ceilings. This exhi- 
bition examines the art/viewer relationship as it 
pertains to the transformation of space through 
large-scale installations by 16 artists. Hours: 
Mon-Frl 9 am-5 pm, Sat noon-5 pm. 424 Findlay 
St.. West End. (513) 621-0069. 

CLAY STREET PRESS 

Thru Dec 12: Abrade: An exhibition of new work 
by Tony Luensman. Multimedia artist presents 
sculptural and sound works. Hours: Sat noon-4 
pm and by appointment. 1312 Clay St.. Over-the- 
Rhine. (513) 241-3232. 

COUNTRY CLUB 

Thru Dec 19: Aaron Morse: Kingdom of Nature. 
Morse's paintings explore the manipulation of 




Five, Six, Seven, EIGHT! » The glitter! The 

glamour! The gams! Once again, the Radio City Christmas Spectacular high-kicks 
into town. Once synonymous only with Christmas in New York City, their holiday 
tour across America's broad, eggnog-bloated midsection allows the rest of us to 
enjoy the Radio City Rockettes, too. As it should be. After all, the Rockettes got their 
start in 1925 as the "Missouri Rockets" — a precision dance 
troupe of corn-fed Midwestern gals. Today their 100-watt 
smiles still come from all over, and once again this year they 
include St. Ursula Academy grad Kara Jones. You can't miss 
her. She's the one with great legs. — linda vaccariello 



DEC 9. WED AT 4 PM& 7PM. 
TICKETS: S49.50-S89.50. 
U.S. BANK ARENA. 100 
BROADWAY. DOWNTOWN. 
(800)745-3000. 



ROARING TIGERS, LEAPIN 

DECODING THE SYMBOLIC LANGUAGE 
OF CHINESE ANIMAL PAINT 

NOW THROUGH JANUARY 3 




Decode the symbols of nearl 
to reveal stories about history and c 





ious Art Nouveau jewelry 
s era. , 



hern Financial Group jd^^^ 

Prob.ibly by Louis Aucoc (Franc 
ograph © Museum of Fine ArtjH 

su|»p«ft provKJt-d by tin- Pio« AftipWKi 
i Bank Foundation, as wal as our memb*' 



W It r 



r 



Presenting Sponsor: Mr. and Mrs. H, Rowe Hoffman 
Supporting Sponsors: The Blakemore Foundation and the I 
Fine Arts Fund Partners: GE Aviation and Convergys Corpc 
Media Sponsor: Cincinnati Magazine 

Anonymous, Tiger (detail), Yuan dynasty (1279-1366). Hanging 5 
The National Palace Museum, Republic of China (Taiwan) 
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Candy Striper » 

Luminous paintings and ultra-glossy 
photographs filled with lips, candy, and 
bubbles can be found at the Marilyn 
Minter: Chewing Color exhibit at the 
Contemporary Arts Center. Minter 's 
hyper -realistic work — paintings and 
photographs that focus on female beauty 
and empowerment (including Chew- 
ing Pink above) — blur the boundaries 
of art. Notably, the exhibit features the 
museum debut of Minter 's video Green 
Pint Caviar, which shows, among other 
things, a model licking brightly colored 
cake decorations on a glass table. (It 
stopped traffic on Times Square when 
it was shown on MTV's HD billboard in 
April.) The concept of painting with the 
tongue mimics Minter's own tech- 
nique of finishing 
thru may 2, 2010. her lustrous pieces 

ADMISSION: $4.50- r 
$7.50; FREE MONDAY. wit h her fingers 

hours: mon io am-9 and sy mbolizes her 

PM.WED-FRI.OAM-6 fascination with the 
PM. SAT & SUN 11 AM-6 

pm. contemporary body. Would you 

arts center. 44 e. beshockedtolearn 

sixthst.downtown. h Mado nna is a 

(513) 345-8400, WWW. 

contemporaryarts huge fan? 

CENTER.ORG — MAR1ELLE MURPHY 



historical Imagery over time and grapple with the 
impact of America's Manifest Destiny on global 
events. Hours: Thurs-Sat noon-4 pm. 3209 
Madison Rd.. Oakley. (513) 792-9744. 

MILLER GALLERY 

Thru Dec 31 : Size Matters: The Holiday Show. More 
than 50 artists present works of photo-realism, 
landscape, still life, and sculpture no larger than 
11" x 14" to Inspire memorable holiday gift giving. 
Hours: Mon-Sat 10 am-5:30 pm. 2715 Erie Ave.. 
Hyde Park. (513) 871-4420 

STUDIO SAN GIUSEPPE ART GALLERY 

Thru Dec 4: Selections '09. The biennial exhibit 
and awards gala spotlights area high school 
students. Hours: Mon-Fn 10 am-5 pm. Sat & 
Sun 1-5 pm. College of Mount St. Joseph. 5701 
Delhi Rd.. Delhi Twp.. (513) 244-4314. 

THUNDER-SKY, INC. 

Thru Jan 31, 2010: Raymond Nation: Raymond 
Thunder-Sky's Northside. A collection of work by 
the late artist (a.k.a. the "Construction Clown"). 
Hours: Fri 6-9 pm, Sat & Sun noon-5. 4753 
Hamilton Ave.. Northside. (513) 823-8914. 

YWCA WOMEN'S ART GALLERY 

Thru January 15, 2010: Reflections Over After- 
noon Tea. The intimacies of sharing afternoon tea 
with friends are reflected in realistic paintings by 
MaryBeth Karaus and ceramics by Brenda Tarbell. 
Jancy Jaslow. and Pam Kort. Hours: Mon-Fri 9 
am-5 pm. 898 Walnut St.. downtown. (513) 
241-7090. 



■T ■ 



BEHRINGER-CRAWFORD MUSEUM 

Thru Jan 17, 2009: 18th Annual Holiday Toy Trains 
Exhibit. Interact with more than 250 feet of toy 
train track and more than 25 kid-friendly activity 
stations. Admission $4-$7. Hours: Tues-Sat 10 
am-5 pm, Sun 1-5 pm. 1600 Montague Rd., Devou 
Park. Covington, (859) 491-4003. 

CINCINNATI ART MUSEUM 

Thru January 3, 2010: Roaring Tigers. Leap- 
ing Carp. Decoding the Symbolic Language of 
Chinese Animal Painting. More than 100 animal 
paintings and objects are examined for Chinese 
symbolism. Thru January 10, 2010: Famous 
Faces. Average Joes: The Work of C.F. Payne. 
Public figures like Barack Obama. Eddie Murphy, 
and Hillary Clinton are portrayed in 20 humorous 
portraits by the nationally acclaimed editorial 
illustrator and native Cincinnatian. Thru Jan 17, 
2010: Imperishable Beauty: Art Nouveau Jewelry. 
More than 100 International works by Art Nou- 
veau designers and jewelers. Admission: free. 
Hours: Tues-Sun 11 am-5 pm. 953 Eden Park 
Dr.. Eden Park. (513) 721-2787 

CINCINNATI MUSEUM CENTER 

Robert D. Lindner Family OMNIMAX: Thru 

Jan 3, 2010: Mummies: Secrets of the Pharaohs. 
Explore ancient Egyptian history through mum- 



mies, relics, and hidden treasure. Tickets: non- 
members $5.50-$7.50. members $4.50-15.50. 
Call for film schedules. Cincinnati Historical 
Society Library Hours: Mon-Fri noon-5 pm, Sat 
10 am-5 pm. (513) 287-7030. Thru Feb 2010: 
Darwin's rEvolution. Photographs and personal 
correspondence follows the life and theories of 
Charles Darwin Museum of Natural History & 
Science: Thru Jan 3, 2010: Lost Egypt: Ancient 
Secrets. Modern Science. Exhibition with real 
human and animal mummies, a re-created tomb, 
authentic art and artifacts, and on-site archae- 
ologist guides. Admission: free with general 
admission. John A. Ruthven Exhibit Gallery: 
Thru Jan 4, 2010: Holiday Fun: Toys Through 
Time. Yuletide crafts, storytelling, caroling, and 
Cincinnati's largest model train display. Holiday 
Junction. Admission: free with general admis- 
sion. Permanent exhibitions cover a variety of 
natural history topics. Duke Children's Museum: 
Interactive facility with exhibitions for children. 
Admission: adults $8. seniors $7. children 3-12 
$6. toddlers 1-2 $4.50. Hours: Mon-Sat 10 am-5 
pm. Sun 11 am-6 pm. 1301 Western Ave.. West 
End. (513) 287-7000. 

CONTEMPORARY ARTS CENTER 

Thru Jan 2010: C. Spencer Yeh. A multi-sen- 
sory Installment of sound and video, including 
his new music video. Thru May 2010: Marilyn 
Minter: Chewing Color. Artist presents enamel 
paintings and color photographs representing the 
gritty side of female empowerment and her 
latest video. Green Pink Caviar. Admission: 
$4.50-$7.50; free. Mon 5-9 pm. Hours: Mon 

10 am-9 pm. Wed-Fri 10 am-6 pm. Sat & Sun 

11 am-6 pm. 44 E. Sixth St., downtown. (513) 
345-8400. 

THE DAYTON ART INSTITUTE 

Thru January 3, 2009: Dali and Disney: The Art & 
Animation of Destlno. Exhibition displays Salvador 
Dali prints, which were created for a short film 
collaboration (abandoned in 1946) with Walt 
Disney Admission: free. Hours: Tues-Sun 10 
am-4 pm, Thurs 10 am-8 pm. 456 Belmonte 
Park North, Dayton. (800) 296-4426. 

NEWPORT AQUARIUM 

Thru Jan 3, 2010: Scuba Santa's Water Wonder- 
land. Watch a Santa-clad scuba diver swim with 
the sharks. The Aquarium's permanent collection 
of 70 exhibits and 14 galleries include five seam- 
less acrylic tunnels totaling more than 200 feet 
in length, featuring aquatic life from around the 
world. Admission: $13-$20. Hours: Mon-Sun 10 
am-6 pm. Extended holiday hours November 27 
& 28; December 26-January 2. 2010: 9 am-6 pm. 
1 Levee Way. Newport, (859) 491-3467. 

TAFT MUSEUM OF ART 

Thru Jan 10. 2010: Antique Christmas. The Taft's 
halls are adorned with rare vintage Christmas 
decorations. Thru Jan 10, 2010: Under the Tree: 
Photographs of Christmas Past. Vintage pho- 
tographs of Christmases dated 1880s-1940s. 
Thru Jan 17. 2010: Drawn by New York: Draw- 
ings and Watercolors from the New York His- 
torical Society. Admission: adults $8, students 
and seniors $6. children under 18 free. Hours: 
Wed-Sun 11 am-5 pm. 316 Pike St.. downtown. 
(513) 241-0343. 
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DON'T MISS! 



I WEXNER CENTER 
FOR THE ARTS 

Thru Jan 3. 2010: Luc Tuymans. The U.S. premiere 
of more than 70 career-spanning works from 
the preeminent European contemporary painter. 
Admission: $5. Hours: Tues. Wed. Sun 11 am-6 pm. 
Thurs-Sat 11 am-8 pm. 1871 N. High St., The Ohio 
State University. Columbus, (614) 292-3535. 

WOODLAND MOUND'S 
SEASONGOOD NATURE CENTER 

Thru Jan 10, 2010: Earthworks: Virtual Explora- 
tions of the Ancient Ohio Valley. Admission: 
$1. Hours: Mon-Sun 11 am-5 pm. Woodland 
Mound's Seasongood Nature Center. 8250 Old 
Kellogg Rd., Anderson Twp., (513) 521-7275. 



CINCINNATI SYMPHONY ORCHESTRA 

Dec 4 & 5: Musical Passport. Maestro Tito Muftoz 
is joined by pianist Ingrid Filter In a concert of 
Copland, Chopin, and Elgar. Tickets: $10-$95. Fri 
& Sat 8 pm. Dec 17-20: Messiah. Maestro Nicholas 
McGegan is joined by soprano Dominique Labell. 
mezzo soprano Marietta Simpson, tenor Norman 
Shankle. bassist Christbpheren Nomura, and the 
May Festival Chorus. Tickets: $10-$45. Thurs 
7:30. Sat 8 pm, Sun 3 pm. Music Hall, 1241 Elm 
St.. Over-the-Rhine. (513) 381-3300. 

FEAST OF CAROLS 

Dec 5 A 6: Annual holiday concert features CCM's 
Chamber Choir and Chorale, UC Men's and Wom- 
en's Choruses, Cincinnati Children's Choir, Concert 
Orchestra, and guest choirs Hillsboro High School 
Symphonic Chorus, SCPA Chorale, and Wlnton 
Woods High School Chorus. plus a 300-voice finale. 
Tickets: $5-$10. Sat 5 pm. Sun 2 & 5 pm. Corbett 
Auditorium. College-Conservatory of Music Village. 
290 CCM Blvd.. Clifton Heights. (513) 556-4183. 

XAVIER UNIVERSITY CLASSICAL PIANO, 
CLASSICAL GUITAR & SWING SERIES 

Dec 6: Classical pianist SooJin Ahn. Tickets: 
$3-$19. Sun 2:30 pm. Gallagher Student Center 
Theater. Xavier University. 3800 Victory Pkwy.. 
Evanston. (513 ) 745-3161. 



DON'T MISS! 



I STAR WARS IN CONCERT 

Dec 11: This Sfar Wars extravaganza includes 
a symphony orchestra, choir, film footage, a 
costume exhibition, and narration by Anthony 
Daniels, the voice of C-3PO. Tickets: $35- $75. 
Frl 7:30 pm. U.S. Bank Arena, 100 Broadway, 
downtown, (800) 945-3000. 



DON'T MISS! 



I CINCINNATI POPS 
ORCHESTRA 

Dec 11-13: Happy Holidays with the Pops. Perfor- 
mances by the African Children's Choir, soprano 
N'Kenge. the May Festival Youth Chorus, and 
SCPA's Chorale &7 Children's Choir, with narration 
by broadcaster Nick Clooney. Tickets: $20-$98. 
Fri 8 pm. Sat 3 & 8 pm. Sun 3 pm. Music Hall, 
1241 Elm St., (513) 381-3300. 
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FLYING PIG 
MARATHON 



12 



TH Cincinnati 

Hying Fig Marathon 



Go hog wild. Register now for the 1 2th running of the 
Cincinnati Flying Pig Marathon at flyingpigmarathon.com. 



P&G mktg 



till 



0 2009 Cincinnat, Marathon Inc. 





feet ^ 
oryM 



February 4, 2010 

6:30 p.m. until 8:30 p.m. 

Simtrkoitedatr 



R.S.V.P. for this free event by February 2 nd 
Call Chris Ohmer at 513.562.2777 or email 
cohmer@cincinnatimagazine.com 




DECEMBER 2009 I CINCINNATI | 21S 



[ EVENTS 12/09 ] 



U.S. AIR FORCE BAND OF FLIGHT 
HOLIDAY CONCERT 

Dec 19 & 20: New and classic holiday tunes 
are performed with the Dayton Philharmonic 
Orchestra. Admission: free; tickets required. 
Sat & Sun 7:30 pm. Modern Flight Gallery, The 
National Museum of the United States Air Force, 
1100 Spaatz St.. Dayton. (937) 255-5924. 



LEWIS BLACK 

Dec 3: The 2007 Grammy winner for Best Com- 
edy Album. Black presents his hilariously cathar- 
tic, ticked-off perceptions of religion, 
life, and people. Tickets: $52.50-$99. 
Thurs 7:30 pm. Taft Theatre, 317 E. Fifth 
St.. downtown. (877) 598-8703. 

THE COMET BLUEGRASS 
ALLSTARS 

Dec 6-27: 2008 CEA award-win- 
ning six-piece brassy bluegrass group 
performs as the Sunday night house 
band. Cover: free. Sun 7:30 pm. The 
Comet. 4579 Hamilton Ave.. Northside. 
(513) 541-8900. 

LATIN DANCE NIGHT 

Dec 7-28: Start the work week with 
salsa and meringue from local Latin 
band Tropicoso. Cover: $5. Mon 10 
pm. Cover: $10. Sat 10 pm. The Mad 
Frog. 1 E. McMillan St.. Corryville, (513) 
784 -9119. 

CINCINNATI SPORTS LEAGUE 
NEW YEAR'S EVE 

Dec 31: Join swarms of YPs at this annual 
NYE extravaganza, featuring live covers 
from Paul Otten Band and a festive 
drink and appetizer spread. Tickets: 
$70. Times: 9 pm-2 am. 21st Century Theatre, 3021 
Madison Rd.. Oakley. (513) 731-8000. 




VIENNA BOYS CHOIR 

Dec 1: Famed touring boys' choir of trebles and 
altos presents classical numbers by Mozart. 
Gluck. and Bruckner. Tickets: $35-$38. Tues 
7:30 pm. St. Peter in Chains Cathedral. 325 W. 
Eight St.. downtown, (513) 421-5354. 

BLUE WISP BIG BAND 

Dec 2-30: Legendary band returns for its long- 
standing weekly gig. Cover: $10. Wed 8:30 pm. 
318 E. Eighth St.. downtown, (513) 241-WISP. 

THE NEW JAZZ BIG BAND 

Dec 2-30: Mike Wade. Gary Winters. Wade 



Baker, and others team up to put a new spin 
on big band music. Wed 7:30 pm. Cover: $10. 
The Redmoor, 3187 Linwood Ave., Mt. Lookout, 
(513) 871-6789. 

EMILIE AUTUMN 

Dec 4: With dark lyrics and shredding violin 
solos, the Manson-style goth performer pres- 
ents The Asylum Tour. Tickets: $18-$20. Fri 
8 pm. Bogart's, 2621 Vine St., Corryville. (513) 
281-8400. 

FAMILY FORCE 5 

Dec 4: The Christian crunkcore group performs 
songs from Family Force 5 Christmas Pageant. 
their 2009 album of club-style remixes of holi- 
day favorites. Tickets: $15— $18. Fri 6:30 pm. 
The Underground. 1140 Smiley Rd.. Forest Park. 
(513) 825-8200. 



DAN FAEHNLE BAND 

Dec 5: Portland-based jazz guitar- 
ist presents up-tempo bebops and 
emotional ballads. Coven $10. Sat 
8:30 pm. The Blue Wisp, 318 E. Eighth 
St., downtown, (513) 241-WISP. 

MAY FESTIVAL YOUTH 
CHORUS 

Dec 6: A performance of holiday 
songs, choral selections, and solo 
repertoire presented by area high 
school students. Admission: free. 
Taft Museum of Art, 316 Pike St.. 
downtown. (513) 684-4515. 

KENNY G: THE HOLIDAY 
SHOW 

Dec 9: The Grammy award-winning 
soprano saxophonist performs holi- 
day classics including "Silver Bells" 
and "Silent Night." Tickets: $45-$99. 
Wed 8 pm. Procter & Gamble Hall, 
Aronoff Center for the Arts. 650 Wal- 
nut St., downtown, (513) 621-2787. 



WORKS PROGRESS 
ADMINISTRATION 

Dec 9: The Independent, expandable collection 
Includes performers Glen Phillips (Toad the Wet 
Sprocket). Sean Watkins (Nickel Creek), and Luke 
Bulla (Lyle Lovett). Tickets: $18-$22. Wed 8 pm. 
The Southgate House. 24 E. Third St.. Newport, 
(859) 431-2201. 

MIAMI UNIVERSITY 
MEN'S GLEE CLUB 

Dec 11: On the heels of their recent CD release. 
One Two Go Two, the Internationally touring 100- 
member ensemble presents a concert sampler 
of pop. folk, and hymns. Tickets: $5-$7. Fri 7 & 
9 pm. Hall Auditorium. Miami University. 102 S. 
Campus Ave., (513 ) 520-3200. 

THE IRISH TENORS 
CHRISTMAS SHOW 

Dec 12: The world-renowned Irish quartet pres- 
ents traditional carols and classic Irish ballads. 
Tickets: $35- $70. Sat 8 pm. Procter and Gamble 
Hall. Aronoff Center for the Arts. 650 Walnut St.. 
downtown. (513) 621-2787. 







[COMEDY] 






UNDER- 






BELLY 






» Dec 1: An 






evening of 






the area's 






best stand-up 






comedians. 






including Mike 






Cody, Reid 






Faylor, Sally 






Brooks, Alex 






Stone, and 






more doing 






everything 






except stand- 






up! Admission: 






free. Thurs 9 






pm. The South- 






gate House. 






24 E. Third St., 






Newport. (859) 






431-2201. 







JAMEY JOHNSON 

Dec 18: Noted for intense lyrics for singles like "In 
Color" and his recent My Way to You. The New York 
Times dubbed Johnson's tour performances "rueful 
country waltz." Tickets: $28. Fri 8 pm. Taft Theatre. 
317 E. Fifth St., downtown. (877) 598-8703. 

TRANS-SIBERIAN ORCHESTRA 

Dec 18: The orchestra-rock group known for pow- 
erful, multi-sensory performances tour their new 
album. Night Castle. Tickets: $38.50-$58.50. Fri 
8 pm. U.S. Bank Arena. 100 Broadway, downtown, 
(800) 745-3000. 

OVER THE RHINE 

Dec 19: The hometown duo's holiday concert 
features songs from last year's release. The Trum- 
pet Child, a collection of soulful, sensual tracks. 
Tickets: $15-$35. Sat 8 pm. Taft Theatre. 317 E. 
Fifth St.. downtown. (877) 598-8703. 

HAWTHORNE HEIGHTS 

Dec 20: The Dayton-bred emo quartet preview 
new scream-style wails from Skeletons, to be 
released in early 2010. Tickets: $10-$15. Sun 
7 pm. The Southgate House, 24 E. Third St.. 
Newport, (859) 431-2201. 



DON'T MISS! 



I THE SUNDRESSES 

Dec 26: The raucous three-piece rock outfit sup- 
ports their November 2008 release. Barkinghaus. 
Admission: free. Sat 10 am. Northside Tavern, 4163 
Hamilton Ave.. Northside, (513) 542-3603. 



SIDEWAYS STORIES 
FROM WAYSIDE SCHOOL 

Thru Dec 26: Based on the novels by Louis 
Sachar, crazy happenings ensue at a school build- 
ing 30 stories high. Tickets: $12— $15. Thurs-Sat 
8 pm. Sun 3 pm. Know Theatre of Cincinnati, 1120 
Jackson St., Over-the-Rhine. (513) 300-5669. 

SANDERS FAMILY CHRISTMAS: 
MORE SMOKE ON THE MOUNTAIN 

Thru Dec 31: Join the six-member Sanders family 
for holiday laughter and cheer with 28 Christmas 
carols and gospel favorites. Tickets: $49-$65. 
Tues & Wed 7:30 pm. Thurs & Fri 8 pm, Sat 4 
& 8 pm, Sun 2 & 7 pm. Thompson Shelterhouse 
Theatre. Playhouse in the Park. 962 Mount Adams 
Clr, Mount Adams. (513) 345-2242. 

THE TAMING OF THE SHREW 

Thru Jan 3, 2010: The younger of two beautiful 
sisters yearns to be married, but is forbidden to 
do so until her hot-tempered older sister finds a 
match first. Tickets: $20-$26. Thurs-Sat 7:30 
pm. Cincinnati Shakespeare Company. 719 Race 
St.. downtown. (513) 381-2273. 

CHICAGO 

Dec 1-6: A satire of the corrupt "celebrity crimi- 
nals" in the prohibition era in Chicago. Tickets: 
$20-$62. Tues-Fri 8 pm, Sat 2 & 8 pm. Sun 1 
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Tis the Season 
to Have Fun! 

Hart Productions Show Season Is 
Right Around The Corner At Cincinnati's 
Duke Energy Convention Center. 




Cincinnati Travel, 
Sports & Boat Show 

Jan. 15 - 17 & 20 - 24, 2010 



Enquirer Media & Cars.com 

Cincinnati 
Auto Expo 

Presented by the Greater Cincinnati 
Automobile Dealers Association 

Feb. 25 - 28, 2010 



Cincinnati 
Golf Show® 

Presented by 
Myrtle Beach Golf Holiday 
Jan. 15 - 17, 2010 

Fifth Third Bank 

Cincinnati Home 
& Garden Show® 

Presented by Cincinnati/Northern 
Kentucky Honda Dealers 

Mar. 6 - 7 & 10 - 14, 2010 



Cincinnati Hunting 
& Fishing Show® 

Jan. 20 - 24, 2010 



The 

Garden Market 

Mar. 6 - 7 & 10 - 14, 2010 



r ' ■ 



PLUS - Don't miss our show in Columbus! 

Columbus Sports, Vacation & Boat Show 



Ohio Expo Center, 
Ohio State Fairgrounds 
Feb. 11 - 14, 2010 



For up-to-date exhibitor and discount ( hart 

. x ... . . . \PRODUCTIONS,INC 

information visit us at: hartproductions.com \ — 



It wouldn't be Christmas 
without a visit from Scrooge 




O-k KeyBank presents 





By Charles Dickens • Adapted by Howard Dallin 

December 3 - 30, 2009 

"For my money, there is no better 
local holiday entertaiment." 

- Cincinnati Enquirer 

Special Price for children 
(age 5-12, under 5 not admitted) 
and teens (age 13-19). 

513.421.3888 
cincyplay.com 





Also Playing 
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Sanders Family 



Mori Suki Oi Tki liiililO 

By Connie Ray 
Conceived by Alan Bailey 



November 7 - December 31, 2009 



The Sanders family is back! The sequel to one 
of the Playhouse's most popular and beloved 
comedies returns with a heavenly evening of 
music, faith and old-fashioned fun. 

Honoring the brave men & women in our armed forces. 

Season presented by The Otto M Budig Family Foundation 
and Heidelberg Distributing Company. 




RESERVE YOUR AD TODAY 
for the 2010 official program of 
the Cincinnati International 
Wine Festival! 




Ad reservation close: January 16, 2010 

Contact Associate Publisher John Lunn at 513.562.2752 for details 



& 6:30 pm. Aronoff Center for the Arts, 650 
Walnut St.. downtown, (513) 621-2787. 

SLEEPING BEAUTY 

Dec 2-Jan 3, 2010: A contemporary, rock and 
roll twist on the classic story of a spellbound 
princess. Presented by Ensemble Theatre of 
Cincinnati. Tickets: $30-$40. 1127 Vine St., 
Over-the-Rhine. (513) 421-3555. 

A CHRISTMAS CAROL 

Dec 3-20: This version remains faithful to 
the classic tale of Ebenezer Scrooge, a miser 
whose last chance at redemption comes dur- 
ing one unforgettable Christmas Eve. Tickets: 
$20-$67. Mon-Fri 7 pm. Sat & Sun 2 & 7 pm: 
special matinee performance Wednesday, 
December 23 at 2 pm. Robert S. Marx Theatre, 
Playhouse in the Park. 962 Mt. Adams Cir., Mt. 
Adams, (513) 421-3888. 



DON'T MISS! 



| TITANIC THE MUSICAL 

Dec 3-13: An orchestrated and musical inter- 
pretation of the tragic sinking of the Titanic. 
Presented by the Northern Kentucky University 
Department of Theatre & Dance. Tickets: 
$8-$12. Thurs-Sat 8 pm. Sun 3 pm. Corbett 
Theater. Northern Kentucky University. Nunn 
Dr.. Highland Heights. (859) 572-5464. 

MIRACLE ON 34TH STREET 

Dec 3-20: A department store Santa is 
convinced that he is the real Santa Claus. Pre- 
sented by Cincinnati Landmark Productions. 
Tickets: $19— $21. Thurs-Sat 8 pm. Sun 2 pm. 
Wednesday, November 11 at 8 pm. Covedale 
Center for the Performing Arts. 4990 Glenway 
Ave., Price Hill, (513) 241-6550. 

ONCE UPON A MATTRESS 

Dec 11-19: A retelling of Hans Christian 
Andersen's The Princess and Pea. the story 
of a prince's mother who gets in the way of 
his marriage. Presented by Jersey Produc- 
tions. Tickets: $20-$25. Thurs 2 pm. Fri & 
Sat 8 pm, Sun 3 pm. Jarson Kaplan Theatre. 
Aronoff Center for the Arts, 650 Walnut St.. 
downtown. (513) 621-2787. 

OLIVER 

Dec 11-27: Charles Dickens' classic tale of 
a good-hearted orphan boy in 19th-century 
London. Tickets: $18-$25. Fri & Sat 7:30 pm. 
The Carnegie Visual & Performing Arts Center, 
1208 Scott Blvd.. Covington, (859) 781-8151. 

NUNCRACKERS: THE NUNSENSE 
CHRISTMAS MUSICAL 

Dec 17-23: A comical rendition of slightly 
irreverent nuns as "filmed" in the convent 
basement. Presented by Commonwealth The- 
atre Company. Tickets: $29. which includes 
dinner and show. Mon-Sat 6:30 pm, Sun 5 
pm. Robert and Rosemary Strauss Theatre, 
Northern Kentucky University, Nunn Dr., High- 
land Heights. (859) 572-5464. 



DON'T MISS! 



| AWAITED: 
A CHRISTMAS SHOW 

Dec 17-24: An artistic, contemporary spin on 
the Nativity story. Presented by Crossroads 
Church. Admission: free. Visit Web site for 
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YANCY GATES 



Forward 



CoBEARCATS.com 



CINCINNATI BASKETBALL 

SEASON TICKETS 
ON SALE NOW 

BEARCATS LAIR 
SEASON TICKETS 
ONLY $ 150 



1-877-CATS-TIX CATSTIXcom 



CONNECT WITH THE BEARCATS: 
FACEBOOK - University of Cincinnati Bearcats • TWITTER - @GoBEARCATS com 



Q&A 



Jazz Hands 




Pianist and composer William Menefield comes home 
for the holidays. 

BY KATHY Y. WILSON 



Cincinnati's jazz heads know 29-year-old William 
Menefield as the prodigious wunderkind who com- 
manded bandstands as an in-demand sideman and 
burgeoning leader at places like Simone's, where it 
seemed like he had a jazz residency. The Evanston na- 
tive is nearing completion of his doctorate in music 
composition at the University of Texas at Austin and 
already has two records — Big Will Leaps In (J Curve Re- 
cords, 1999) and Will's Revenge (413 Records, 2003) — 
to his name. And if his name rings a bell, it's because 
his mother, Cindi, is an accomplished singer and his father, Bruce, is an es- 
teemed saxophonist. If we're lucky, they'll all play together at Menefield's 
December gig at The Redmoor in Mt. Lookout. 

Whan and why did you leave Cincinnati? I left Cincinnati to go to grad 
school. I moved to Austin in August 2006. Austin is a cool little city. 

What made you choose that program? My sister, Ebony, was researching 
Texas. I hadn't planned to pursue my doctorate at that time. The true story 
behind it is my mom was praying for me and she said, "God keeps saying 
Texas for you." I said, "What?" I got online and I applied on the last day of 
the deadline. I don't even have a master's, but I got in. 

You, trumpeter Mike Wade, drummer Mel vin Broach, and bassist Jim An- 
derson used to be thick around here, the go-to guys as sidemen and so- 
loists. Was there any anxiety leaving that familiarity for Texas? I miss 
those guys so much. I didn't have any anxiety, but there was definitely a de- 
gree of uncertainty when you're used to leading gigs with the baddest guys 
in the city and when cats would come in from other cities. But I've been so 
focused with my church job and school that [gigging] would probably be a 
distraction. This is what I need to be doing right now. 

What's your Church job? Music director at Greater Mt. Zion Baptist Church 
in Austin. 

What are you playing now? How can you encapsulate your style? I al- 
ways thought you sounded like McCoy Tyner and sometimes Keith Jarrett. 

To be honest, I get compared to Kenny Kirkland from time to time. That's 
because I love his playing and listen to it and it just starts to come out. 

Is there anything you miss most about Cincinnati— the Jazz community, 
being able to book gigs on your name alone? I definitely miss that. Espe- 
cially to be so young, I was very privileged. Very 
blessed. I got to play with the Cincinnati Sym- 
phony Orchestra. I got to do "Opera Goes To 
Church" — a couple of soloists who were partici- 
pating in the Opera season that summer sang and 
I played with them at Allen Temple. And I miss 
the food ... like Skyline. 9 



PERFORMING DEC 17. 

THURS 7:30 PM. THE 
REDMOOR. 3187 LIN WOOD • 
AVE.. MT. LOOKOUT. 
(513) 871-6789, WWW. 
THEREDM00R.COM 



times. Crossroads Community Church. 3500 
Madison Rd, Oakley. (513) 731-7400. www. 
c rossroads.net/awaited 




THE NUTCRACKER 

Dec 17-27: Tchaikovsky's timeless score accom- 
panies the Nutcracker Prince in his battles in 
the Land of Toys and Sweets. Presented by 
Cincinnati Ballet. Tickets: $25-$80. Thurs & 
Fri 7:30. Sat 2 & 7:30. Wed & Sun 2 pm. Aronoff 
Center for the Arts. 650 Walnut St.. downtown. 
(513) 621-5282. 



NORTH POLE EXPRESS 

Thru Dec 20: Join Santa and Mrs. Claus for 
a yuletide rail ride. Tickets: $15-$20. Call for 
times. Lebanon Mason & Monroe Railroad, 127 S. 
Mechanic St.. Lebanon, (513) 933-8022. 



DON'T MISS! 



| HOLIDAY FOLLIES 

Dec 4-6, 12 & 13: A celebration of holiday char- 
acters like Frosty. Rudolf, Jack Frost and Santa 
Claus. Presented by The Children's Theatre of 
Cincinnati. Tickets: $7-$20. Fri 7:30 pm, Sat 2 
& 5 pm, Sun 2 pm. Taft Theatre. 317 E. Fifth St., 
downtown. (513) 569-8080. 

FAMILIES CREATE! 

Dec 5: Winter Wonderland. Bring the family for a 
hands-on art making session. Registration: free. 
Sat 10 am-noon. Taft Museum of Art. 316 Pike 
St.. downtown. (513) 241-0343. 

ARTREACH 

Dec 20: The Fantastic Toy Shoppe. A series of 
magical events ensues when a mysterious man 
visits struggling toyshop owners. Admission: 
members free, nonmembers $4. Sun 1 & 3 pm. 
Taft Museum of Art, 316 Pike St.. downtown, (513) 
241-0343. 9 
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You know 

this is coming... 
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Let Good Morning Tri-State 
help get you through it! 



Complete Closings 

The latest road conditions 

The earliest winter weather 
warnings 




Weath cRatel 




Good Morning 
Tri-State 

Weekdays 5 - 7am 




WCPO 



wcpo.com 



Kathrine Nero & Larry Handley 




Ann Compton Lee Woodruff 

February 25, 2010 April 29, 2010 



peiT life st>ijj connecteJ t Tjourg. 

Entertaining. Inspiring. Engaging. 




snricirt 

connectedconversations 



fgsj Makes an unforgettable gift for everyone in your life. 
4TA/\ A great night out with family, friends, colleagues and clients. 

A well-deserved, inspiring and entertaining evening just for you. 



On Sale Now • Aronoff Center for The Arts 
513.621.2787 • CincinnatiArts.Org 



Supporting Partner Media Partners: Community Partners: 
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Lexus RiverCenter 
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CIOSSOVS 



For more information www.SmartTalkWomen.com 



YMCA CAMP ERNST 

[BEST SUMMER CAMP 2002] 
Fifteen minutes from the Greater Cincinnati Airport, YMCA 
Camp Ernst offers kids a memorable overnight summer 
camping experience not far from home. Its 100-foot water 
slide, aqua-cycles, high ropes course elements, horseback 
rides and archery activities remind youngsters there is life 
beyond PlayStation. Children 6-15 years old are accepted; 
multiple discounts are available. 

7615 Camp Ernst Rd., Burlington, KY 
(859) 586-6181, www.ymcacampernst.org 

GREYHOUND TAVERN 

[BEST FRIED 

CHICKEN 2005] <iRPYHOUND 
[BEST HOT BROWN 2004] 
[BEST MESS 2001] 
[BEST COMFORT FOOD 2000] 
Enjoy the warm atmosphere and delicious local cuisine 
in this popular award winning family operated restaurant. 
Best Fried Chicken, Best American Traditional, Best Casual 
Dining, Best Fish Sandwich, Best Brunch, Best Comfort 
Food, and more. Located minutes from 1-75, 1-275, and 
downtown Cincinnati. Full Bar, Wine list, Open 7 days. 

2500 Dixie Hwy., Ft. Mitchell 

(859) 331 -3767, www.greyhoundtavern.com 

HERBS & SPICE AND 

EVERYTHING NICE 

[BEST SMOKED SALT 2008] 
Spice up your next dinner party and discover over 500 
herbs and spices at our Findlay Market shop. Select from 
teas and salts to vinegars and oils. Plus choose from over 
1 00 organic varieties. Five smoked salt varieties available: 
mesquite kosher salt, bourbon sea salt, apple sea salt, 
alder sea salt, and hickory sea salt. 

1801 Race Street Stall #133-135 
(513) 421-4800, www.herbsspice.com 
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DILLY DELI 

[BEST IMPORT BOTTLED 
BEER SELECTION 2008] 
Fine Casual Dining for 20+ years! Award-winning wine 
and beer lists, full bar. Something fresh for everyone 
- including crab cakes, ahi tuna, steak, specialty salads, 
burgers, beer cheese, quiche, desserts and sandwiches. 
Live music Wed-Sat. Reservations accepted - call or 
visit www.opentable.com. Thank you for choosing locally 
owned businesses! 

Dilly Cafe Wines & Gourmet 

6818 Wooster Pike, Mariemont (behind Starbuck's) 

(513) 561-5233, www.dillycafe.com 
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[BEST TEEN-APPROVED 
THRIFT STORE 2003] 

Variety and bargains are the norm for everything slightly 
worn! With most clothing priced at $3.99 or less, bargain 
hunters can bag clothing for all occasions, and designer 
labels are common prey. Household goods are also priced 
to keep you on the hunt. 

4530 Este Ave., Winton Place, (513) 681-9838 
9864 Reading Rd., Evendale, (513) 563-2949 
813 Main St, Mitford, (513) 248-2664 
21 29 Beechmont Ave., Mt Washington, (51 3) 231 -1 239 
3707 St. Lawrence Ave., Price Hill, (513) 251-4330 



HUGO 

[BEST SHORT RIBS 2008] 
A Cincinnati Magazine Top 10 
Restaurant in 2009, featuring sophisticated southern 
cuisine. Hugo uses only the freshest local ingredients, 
combining some French, current trends, and Chef Daly's 
own interpretation of low country cuisine. Featuring scal- 
lops, shrimp and grits, and slow-cooked ribs. 
Dinner Tuesday - Saturday beginning at 5:30 pm. 

3235 Madison Rd., Oakley 

(513) 321-4846, www.hugo-restaurant.com 

SARA BENJAMIN'S 

[BEST WOMEN'S DENIM 2008] 
With six years of bringing New York and LA fashions to 
women ages 12-75, Sara Benjamin's has looks for any 
lifestyle. Make us your first stop for all your holiday needs 
and experience the difference - exceptional customer 
service, knowledgeable staff and quality selection! Free 
denim hemming through December 31 , 2009. 

6810 Wooster Pike, Mariemont 

Monday - Saturday: 10am to 6pm, Sunday: 12pm to 

4pm, and other hours by appointment. 

(513) 272-2280, www.sarabenjamins.com 

HIGHSTREET 

[BEST DESIGN SERVICES 2008] 
Award-winning, Modern Lifestyle Shopping on the edge 
of downtown Cincinnati. Incredible product mix includes: 
Furnishings. Home accessories, Fashion, Gifts, Fragrance, 
Exquisite Fabrics, Lighting, Children's, Imported Magazines 
and a Contemporary Book Section. HighStreet offers excit- 
ing, sophisticated shopping without the snobbery. Award- 
Winning Interior Design Services available by appointment. 

1401 Reading Road, Cincinnati 

(513) 723-1901 , www.highstreetcincinnati.com 

and www.highstreetblog.com 

FIRE MUSEUM OF GREATER 
CINCINNATI 

[BEST MUSEUM FOR KIDS 2008] 
Slide down the pole! Hear the siren wail! Walk through 
over 200 years of unique Cincinnati history to see how we 
created the fire department counted on today. Fire trucks, 
patches, badges, tools and equipment tell the story and 
complement the museum's emphasis on fire safety for the 
whole family. 

315 West Court Street, Downtown 

(513) 621-5553, www.cincyfiremuseum.com 
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THE LAST DETAIL § BY BOB WOODIWISS 



Say Anything 




"Obama is following Marxist theory. He's 
taken over the banks and the car industry- 
He wants the country to fail." — S inger and 
former Cincinnatian Andy Williams, in 
an interview with Radio Times. 

CMS COLLINS WORTH: "The hairs doc- 
tors used in Joe Biden's hair transplants 
came from Fidel Castro's beard and over 
time they've slowly been leaching their 
dictatorial tendencies into his brain. 
Very soon, we'll all be living in a 'worker's 
paradise' where flan is the only dessert al- 
lowed to be served." 

DORIS DAT: "The Bible was written and 
self-published as an elaborate practi- 
cal joke by my father in 1913. But he was 



surprised by how seriously people took 
it and how popular it became so he never 
owned up to the hoax. When Daddy died, 
he left an unfinished sequel, The Bible II: 
Jesus Meets the Wolfman." 

CARMEN ELECTRA: "It's, like, so ob- 
vious the sun moves around the earth 
because I've been all over the world and 
everywhere I go, like, the sun's there, 
too." 

GEORGE CLOONET: "For his past two 
terms, Mitch McConnell has allowed 
Hoover, his 8 -year-old Scottish Terrier, 
to cast all his Senate votes. Not that their 
political points of view differ that much. 
But still." 



Inspired by one of 
their own, local 
celebrities get their 
crazy on. 



BOOTST COLLINS: "The essential prob- 
lem with string theory is not the lack of 
quantitative experimental predictions 
that can prove or disprove the 11-dimen- 
sional M-theory but the fact that string 
isn't a theory, it's a delicious cheese." 

LARRTFLTNT: "There's no such thing 
as intelligent design. If there were, breast 
implants would be God-given. Standard 
equipment. Bulletproof skin would've been 
nice, too." 

BILL HEMMER: "Afghan farmers have har- 
vested a record crop of opium poppies and 
as a result America's been inundated with 
enough cheap heroin to turn every last mu- 
sician into a junkie and, ipso facto, a jazz 
musician. Thing is, as the rest of us start 
putting in earplugs to keep out the racket, 
the Taliban will then be able to sneak into 
our homes without our hearing them and 
kill us in our sleep." 

NICK LACHET: "After decades of being 
told it's 'the most important meal of the 
day,' breakfast is so smug it's jockeying to 
take over supper's superior timeslot." 

TED TURNER: "Mormon and Quaker 
geneticists have teamed up and intend 
to produce an Osmond family that isn't 
willing to kill somebody for an extra five 
minutes of fame." 

SARAH JESSICA PARKER: "Headcheese 
is the devil's lunchmeat! Every time you 
buy a tube of Super Glue they kill another 
superhorse! Check your birth certificate 
for loopholes!"® 



Sixty and Sensational 



"Natural Look"™ by Mandell-Brown 




Mandell- 
Brown 

Plastic Surgery Center 

10735 Montgomery Road • Cincinnati, Ohio 
www.theplasticsurgeryexperts.com 
513.984.4700 
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WEALTH MANAGEMENT 

Get the financial advice you're looking for with our team at Fifth Third Private Bank. 
As our client, you gain access to a wide range of financial solutions to help reach 
your goals. From wealth planning and investment advice to trust services and 
consulting. And because the complexities of the financial world can sometimes 
be a little overwhelming, we provide a team of investment professionals ready to 
help you develop a wealth plan to meet your goals. To arrange a consultation with 

a Fifth Third Private Bank Advisor, call 513-579-5434. 

Pictured left to right: Kelley Jones, Private Banker; Milan Patel, Wealth Management Advisor; 
Susan Podwell-Jenkins, Senior Trust Officer; Brian Van Jura, Wealth Management Advisor; 
David Flautt, Retirement Plan Services Relationship Manager; Adriene McNeal, Private Banker. 



Retirement Plan Services are provided bv fifth Ihird Institutional Services. 

Filth Third Private Bank is a division ol Filth Third Bank ottering banking, investment, and 
insurance products and services. Fifth Third Bancorp provides access to investments and 
investment services through various subsidiaries, including Filth Third Securities Fifth Third 
Securities is the trade name used bv Fifth Third Securities, Inc., member FINRA/SIPC. a registered 
broker-dealer and registered investment advisor providing brokerage and investment advisory 
services. Investments and Investment Services offered through Fifth Third Securities. Inc.: 



Are Not FDIC Insured 


Offer No Bank Guarantee 


May lose Value 


Are Not Insured By Any Federal Government Agency 


Are Noi A Deposit 




Insurance products made available through Fifth Third Insurance Agency. Inc. 



Fifth Third 

Private Bank 

The things we do for dreams. 
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